Cookies, Cats and Birds Vol1 


A collection of recipies by Rhea E. Pomaski 
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“Eat, Drink, and 
Be Merry—Life Is 
Short!” 


An early view of Saybrook Fort. 


The legendary Toll House” 
Cookie got its name froma 
lovely old toll house on the out- 
skits of WI Mass. Built 
in 1709 at the halfway point be- 
tween Boston, and New Bed- 
ford, it became a haven where 
weary travelers stopped. for 
food, drink and rest while they 
waited for a change of horses. 

The historic old toll house 
was purchased by Mr. and Mrs. 
Wakefield in 1930, and turned 
into the now famous Toll House 
Inn. Mrs. Wakefield experi- 
mented with, and improved 
upon, many old dessert recipes. 
Her incredible baked desserts at- 
tracted people from all over 
New England. 


It happened one day 


One day, she was experi- 
menting with a favorite Colonial 
cookie— the Butter Drop Do. 
She cut a bar of Nestlé Semi- 
Sweet Chocolate into tiny bits 
and added them to the cookie 
dough, half expecting them to 
melt. 

Instead, the bits of chocolate 
held their shape, softening just 
slightly to a delicately creamy 
texture. Mrs. Wakefield named 
her delicious discovery— The 
Toll House Cookie, the very 
first chocolate chip cookie. 


Billions baked 


As the popularity of the Tall 
House Cookie grew, Nestlé 
looked for ways to make it 
easier for people to bake the re- 
cipe. They started producing a 
special scored chocolate bar ac- 
pompanied bya shee for cut- 


AS AMERICAN AS APPLE , the very first chocolate chip 
cookie was created in 1930 by the innovative Mrs. Wakefield, 
owner and prized baker of the Toll House Inn in Mas- 
sachusetts. In the past 50 years, her discovery has become an 
American legend: nearly seyen billion Toll House® Cookies 
are baked in American homes each year. 


ting the chocolate into small 
pieces. 


favorite recipe— The Jumbo 
Toll House Cookie. 


In 1939, Nestlé started offer- NESTLE’S® JUMBO 
ing little pieces of chocolate in TOLL HOUSE® 
convenient, ready-to-use pack- COOKIES 
ages—and the very first Semi- 

Sweet Real Chocolate Morsels 2% cups unsifted flour 


were introduced to American 1 measuring teaspoon 


bakers. baking soda 
1 measuring teaspoon 

Today, Morsels are used to ~ salt 
make hundreds of delicious 1 cup butter, softened 
chocolate treats all over % cup sugar 
America, in addition to the % cup firmly packed 
nearly seven billion Toll House brown sugar 
Cookies baked in homes every 1 measuring teaspoon 
year. Since the original Toll vanilla extract 
House Cookie recipe appeared 2 eggs 
regularly on the Morsel bag, 1 12-0z. pkg. (2 cups) 


Nestlé’s semi-sweet real 
chocolate morsels 
1 cup chopped nuts 


here is a variation of America’s 


‘eittakes a itt ‘le over a ot acocoa bean to make one 
Nestlé Morsel; 125 cocoa beans to make a six-ounce bag 
of Morsels which is over one month’s production from a 
cocoa tree. 

e There’s enough energy in one Morsel to propel a 
walking adult person 150 feet. From a 12 oz. bag of Mor- 
sels, a person could travel a distance of over 19 miles. 


¢ If you took all of the Toll House cookies baked at 


home by Americans each year and lay them end to end, 
they would stretch for 210,000 miles, which is enough to 
make a ring around the earth more than 10 times or, if 
extended out into space, they would almost reach to the 
moon. 


Surprisingly, nowhere else in the world is the choco- 
late chip cookie popular. This cookie and the brownie 


are an American phenomenon. Be: 


Preheat oven to 375°F. 

In small bowl, combine flour, 
baking soda and salt; set aside 

In large bowl, combine but- 
ter, sugar, brown sugar and van- 
illa extract; beat until creamy. 

Beat in eggs. 

Gradually add flour mixture; 
mix well. 

Stir in Nestle’s semi-sweet 
real chocolate morsels and nuts. 

Drop %4 cup dough onto “~ 
greased cookie sheets. 

Lightly press into a 3” sce 

Bake at 375°F, for 10-12 mi- 
nutes. 

Makes 21 4” cookies. ° 
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BROWNIE 
DROPS 


2 (4-ounce) packages 
sweet baking chocolate 
1 tablespoon butter 
2 eggs 
. 3/4 cup sugar 
= 1/4 cup all-purpose flour 
1/4 teaspoon baking powder 
1/g teaspoon salt 
1/4 teaspoon ground 
cinnamon 
1/2 teaspoon vanilla 
extract 
walnut halves 


Cceig chocolate and butter in top of a double boiler; bring 
water to a boil. Reduce heat to low; cook until chocolate melts, 
stirring occasionally. Cool, and set aside. 


Beat eggs at high speed of an electric mixer until foamy. 
Gradually add sugar, 1 tablespoon at a time, beating until mixture 
is thick and lemon colored (about 5 minutes). Add chocolate 
mixture and next 4 ingredients, mixing well. Stir in vanilla. 

Drop by teaspoonfuls 3 inches apart on greased cookie sheets. 
Press a walnut half into center of each cookie. Bake at 350° for 

8 to 10 minutes. Cool on wire rack. Yield: 5 dozen. 


New! Toll House 
Double Chocolate 


Brownies. 
Extra chocolate, extra good. 


BROWNIES 
“The nice old-fashioned chewy kind.” 
Yield: 16 brownies 
Bake: 25 minutes at 325F 


Y, cup butter 

2 squares unsweetened chocolate 
1 cup sugar 

2 eggs 

Y, teaspoon salt 

Y, cup sifted all-purpose flour 

Y, cup chopped walnuts 

1 teaspoon vanilla extract 


Melt butter and chocolate in top of 
double boiler. Remove from heat, and 
add remaining ingredients. Pour into 
well-buttered 8-by-8-by-2-inch square 
pan, and bake in preheated 325F oven 
for 25 minutes. 


cherry almond brownies 


Rich fudgy brownies studded with cherries and 
almonds. Dip in chocolate for a perfect gift. 


1/2 cup (2 ounces) dried sweet cherries, 
chopped (p. 5) 

1 tablespoons amaretto liqueur, brandy, 
or apple juice 

3 ounces (3/4 cup, chopped) unsweetened 
baking chocolate 

1/2 cup (4 ounces) butter 

1 cup (7 ounces) sugar (Baker's Special 
superfine preferred) (p.9) 

1/2 teaspoon sall 

2 large eggs 

3/4 cup (3 ounces) King Arthur Unbleached 
All-Purpose Flour (p. 14) 

1/2 teaspoon baking powder 

1/2 cup (2 ounces) diced almonds 

1/2 cup (3 ounces) chopped candied 
red cherries (p. 5) 

1/2 cup (3 ounces) Peter's Burgundy 
Semisweet Chocolate Chunks 


Place’chopped cherries in a microwave- 
safe container, sprinkle with 2 tablespoons 
liquid, cover, and microwave for 45 sec- 
onds. Set aside to soften and cool. 


Melt together the chocolate and butter 
over low heat, or in the microwave. Stirin 
the sugar and salt. Whisk well. Set aside to 
cool to lukewarm. 


Preheat the oven to 350°F. 


Whisk the eggs, one at a time, into the choco- 
late mixture. Stir in the flour and baking 
powder, then the soaked cherries, almonds, 
candied cherries, and chocolate chunks. 


Spread batter into a greased 8" x 8" inch 
pan. Bake the brownies for 25 to 30 minutes, 
until set. Remove from the oven, and cool 
before cutting. 

Yield: 3 dozen 1 1/4" brownies. 


To dip brownies in coating chocolate, visit our 

Bakers’ Banter blog, kingarthurflour.com, and 

search for Cherry Almond Brownies 
800.827.6836 11 


; GRETCHEN CARLSON AND TOD TELLIER 
of First and Second Grade Cooking Class at Cornwall Consolidated School, West 
Cornwall, Conn. 
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Sirs Se STE ee ie e Es 


% cup butter 
6 tbls. cocoa 

4 small or 3 large eggs 

2 cups sugar 

1 cup flour 

Y% tsp. salt 

1 tsp. vanilla. 

In a pan, melt the butter and then stir in the cocoa. Beat the eggs in a bowl and 
add them to the butter and cocoa mixture. Add the sugar, flour, salt, and vanilla. 

Pour into a greased pan and bake in a 350-degree oven for about 30 minutes. 
Depending on the size of the pan you have available, check the brownies 
frequently to make sure they are not overdone. 

This recipe is just one of a long list that the first and second grade combination 
class at Cornwall Consolidated School has mastered in a weekly cooking class 
with Rita Goodan, the teacher. ' 

Each week a parent of one of the 12 students arrives armed with a recipe and 
out come the mixing bowls, measuring cups and spoons, knives, stirring spoons 
and pots and pans. The students then prepare to chop, measure, mix and stir. For 
this brownie recipe,Miss Goodan said, ‘‘We practiced breaking open the eggs and 
measuring out the other ingredients.” And individual technique has a lot to do 
with the outcome she said. “‘Some brownies rose, others didn’t, some were cakey 
and others chewy, and then we had a variety of sizes because we had so many 
different-sized pans.” i 

Ruth Neary, mother of first grader Christopher, was on hand to help students 
and a bit of assistance it truly was, for Christopher proudly remarked later: “we 
learned how to put in all the ingredients ourselves.” Students then check the oven 
temperature and time the food. 

___ Mayonnaise cupeaies, pizza, and apple pie have been some of the concoctions 
_ that students have put together; not to mention the German and Italian cafes they 
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One of America’s Best 150 Recipes 


It was going to be another one 
of those weeks—Doug away for a 
few days and both of us still try- 
ing to drop kick a cold that was 
like Ground Hog Day: almost 
gone, back again, cough gone, 
coughing again. And on Thursday 
an author-wine dinner at Metro 
Bis in Simsbury and, the day 
after that, six for dinner here, 
then a Souper Sunday at friends 
in Madison, for which Doug would 
bake bread and I would make a 
dessert. 

We were looking forward for the 
author-wine dinner because I love 
Chris Prosperi’s food and I truly 
like the authors, Fran McCol- 
lough and Molly Stevens. They 
have both written books by them- 
selves, but for almost a decade, 
they have, together, written a 
book every year called The Best 
American Recipes, which they cull 
from zillions of magazines, news- 
papers, cookbooks, television and 
radio shows. If the recipes look 
good, they test them. If they pass, 
they make that year’s collection. 
This year they selected the best of 
each book and created The 150 
Best American Recipes: Dispens- 
able Dishes from Legendary Chefs 
and Undiscovered Cooks. 

The dinner was delicious, of 
course, and one of the recipes, 
Rigatoni alla Toto (not Dorothy’s 
dog in Oz, but an affordable trat- 
toria in the center of Rome), was 
absolutely luscious. When Molly 
and Fran took us on a verbal tour 
of the menu, she mentioned that 
Chris added red wine instead of 
white, because the wine to be 
served with the pasta was a 2001 
St. Super Merlot. 

At that point I decided that I 


with Lee White 

would make that entree for din- 
ner Saturday night instead of 
short ribs. And, although I had 
never had these friends for din- 
ner, I figured, how bad could the 
food be? The recipe was simple 
and Chris told me the pasta was 
important and gave me a bag of 
Rustichella d’Abruzzo. I hoped I 
could get another package and, 
indeed, found some at Fromage in 
Old Saybrook. They were out of 
rigatoni, but I bought two pack- 
ages of penne instead. When I 
went to pay for it, it was more 
than $14! It is magnificent pasta 
and I would certainly use it again, 
but, for just Doug and me, I would 
probably use three packages -for 
$2 pasta. 

As with many new recipes, I 
had to change it somewhat, 
because halfway through making 
the dish, the flavors were so harsh 
that I thought it wouldn’t work at 
all. As there is only one minute 
after cooking the wine before you 
add the cream and herbs, the 
sauce was raw and thin. So, about 
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Rigatoni alla Toto 


Adapted from Fran McCollough and Molly Stevens, 150 Best 
American Recipes (Houghton Mifflin, New York, 2006) 


3 tablespoons extra-virgin olive oil 

1 small onion, finely chopped 

1 pound sweet Italian sausages, with or without fennel, 
casings removed 

1 cup dry red wine* 

a few fresh basil leaves 

pinch of ground fennel seeds if using plain sausage 
(see note) 

1 1/2 cups heavy cream 

salt 

1 pound rigatoni 

1/2 cup freshly grated Parmigiano-Reggiano cheese 
for serving 


Heal oil in a large skillet over medium heat. Add onions and 
cook until translucent, 3 to 4 minutes. Add sausage and brown on 
all sides. Add wine and cook for 1 minute. Add basil, ground fennel 
(if using), and cream and simmer over low heat for about 15 min- 
utes, or until sausage is cooked through. Raisé heat to high and 
boil for about 5 minutes, until wine is evaporated and heavy 
cream is reduced. 

Meanwhile, bring a large pot of salted water to a boil. Cook riga- 
toni in boiling water until al dente. Drain and toss with the sauce. 
Serve immediately with Parmigiano-Reggiano sprinkled on top. 

*The original recipe calls for white wine. Use either, but make 
sure it is a good wine. 

Note: If you use fennel seed, crush with a mortar and pestle, 
chop them on a cutting board with a large knife or swirl in a fresh 
coffee grinder (I have two-one for pepper and the other for spices 
as I don’t grind coffee beans). Chris likes to toast fennel seeds, 
which makes for a lovely flavor. 

Yield: 4 entrees 


five minutes before the end of the 
sauce, I brought back the heat to a 
boil, getting rid of some of the raw 
wine and reducing the cream. 
People asked for seconds! 


Lee White. of Old Lyme has 
been a food editor and restau- 
rant reviewer for more than 25 
years. You can email her at 
Leeawhite@aolcomn = 


A ets Favorite Cookie for the Holidays 


Recipe from Jackie Bayer ¥ 
INGREDIENTS 4eggs ies 
2 cups sugar 2 cups flour t 
¥% cup salad oil (vegetable oil) 2 teaspoons baking powder k 
2 teaspoons vanilla ¥ teaspoon salt : 
4 ounce melted unsweetened 1 cup confectioners sugar & 
chocolate, cooled § 
DIRECTIONS R 
Mix.granulated sugar, oil, vanilla, and chocolate, i 
Blend in eggs, one at a time. E 
Stir in flour, baking powder, and salt. i 
Refrigerate at least three hours. i 


” Heat oven to 350 degrees. Drop dough by teaspoonfuls into confectioner’s sugar; roll in; 
: sugar and shape into balls, Place two inches apart on greased baking sheet. Bake 10 to De ‘ 
4 pine. Makes about six dozen cookies. 


Here is a new one that might 


et) become my favorite. Susan Purdy, 

HRN. Are who lives in Connecticut, wrote 

this_cookbook in 1999. They are 

ey, @!lscorti simple, require no unusual ingre- 
4 dients, and are sliced cookies, so 

A EctPE Ss fou can_refrigerate-the logs-two 

eS Tours or overnight, oF freeze them 

. until you are ready to slice and 

by Lee WA te take hee I have adapted the 

yf recipe just a little. And if you want 


a few more cookie recipes, email 


Quick Walnut Slices 


From The Family Baker by Susan G. Purdy 
(Broadway Books, New York, 1999) 


Yield: 30 to 40 cookies 

% cup walnut pieces (about 3 ounces) 

% cup granulated sugar (divided) 

1 cup all-purposed flour 

‘4 teaspoon salt 

'% tablespoons unsalted butter, at room temperature, cut up 


Topping : 
3 tablespoons granulated sugar, or as needed 


In the bowl of a food processor, combine nuts and % cup of “sugar 
and pulse until chopped medium-fine. 

Add remaining sugar along with flour, salt, and butter and pulse until 
dough forms long crumbs and looks lumpy (do not overcook or try to 
make. bi som Dump dough onto a piece of wax paper on the counter. 

it toa bal the warmth of your hands will soften 
oa so me molded. Tf the dough remains too crumbly, work 
in about a teaspoo mn nak water. 

Divide the ball in_half and roll each piece into a log about 1% inch 


diameter and 7 or 8 inches long. Roll the logs in wax paper or plastic 
wrap, compressing the dough tightly, then put them in a single plastic 
bag and refrigerate or freeze until firm, about 2 hours or ovemight. 
Position a rack in the center of the oven and preheat it to 375 degrees. 
Once the dough is firm, using a sharp knife to cut the logs into scant 
‘/-inch thin slices and place about 7 inch apart on an ungreased cook- 
ing sheet (using parchment or Silpat). Sprinkle a pinch of granulated 
sugar on top of each cookie and bake for 8 to 10 minutes, or just until 
edges begin to look golden brown. Cool cookies on a wire rack. Store 
in airtight container. 


To make peek-a-boo walnut sandwich slices: spread your favorite 
jam between two baked and cooled walnut slices. Or, before baking, cut 
a hole in each of the top cookies; when they are sandwiched you.cap 
peek at the jam in the middle. 


me at leeawhite@aol.com and I restaurant reviewer for more than 
will send them to you. 25 years. You can email her at 


Lee White of Old Lyme leeawhite@aol.com. 


has been a food editor and 


Kovely Lamb~ =»! 
Gute of aA) | 


*m not sure what I will be 
doing for Easter, since my 
Massachusetts, 


could, I suppose, call my daughter- 
in-law’s parents and try to cadge 
an Easter dinner with them, but 
I think I will do my own Easter 
dinner instead. I will miss the 
bashing-of-the-red-hard-boiled- 
egg tradition, but I will have to 
wait for next year, I guess. 

I love roast leg of lamb. It’s 
the easiest roast I know of and 
it always works perfectly. I also 


ee 
roasted in the lamb jus. And, 


always ai , asparagus is 
| new and fresh. Perhaps I will 


French Country Cookbook, pub- 
lished in 1972. I have seen this 
cookbook available at the Book 
Barn in Niantic, next to the Nian- 
tic Cinemas. It’s a keeper. 

I always make a big roast 


Ths 


Wiksnsr Po lne 
Saves — 
Reciees Brow 
because I love the leftovers, 
especially when they're used for 
a recipe given to me some years 
ago by Ellen Dexter; her lamb 
curry is the best. I usually freeze 
the leftover lamb and, when I'm 
in the mood, make her curry. If 
you'd like that recipe, email me 
and I'll send it to you. 


Roast Leg of Lamb 
Serves 4 (or 2 or 3, with leftovers) 


Take roast out of the refrigerator for an hour 
or so. Place deep slits in the fat of the lamb and 
insert slices of garlic into the slits. Place roast 
in an oven-proof, cooktop-proof pan, pour olive 
oil on the roast and, with your hands, rub all 
over. Allow to rest for half an hour or so. In the 
meantime, heat oven to 450 degrees. When oven 
is hot, place pan with roast in oven and roast for 


Roasted Potatoes 


about 45 minutes, turning roast over every 8 to 10 
minutes. After that, remove from the oven, place 
roast in another pan on the counter, and tent with 
foil. Reduce oven to 350 degrees and make the 
potatoes, if desired. ~ 

If the leg of lamb is around 3 pounds, place in 
oven about half an hour before you're ready to eat. 
Let roast rest around 10 minutes before slicing. 


3 to 4 russet potatoes, peeled and cut into 2-inch chunks 


2 tablespoons olive oil 
2 tablespoons butter, melted 
Salt and pepper to taste 


Tfyou're interested in making a sauce to go with 
the lamb, place potatoes in a baking dish and top 
with olive oil, melted butter, and salt and pepper. 
Place potatoes in oven and bake, 45 minutes or so, 
tossing every 15 minutes or so. 


To Make a Sauce: : 

Remove most of the fat from the pan you 
roasted the lamb in, leaving the brown bits and 
about 1 tablespoon of the fat. Place on cooktop, 
turn to high, and add %4 cup or so of cognac, sweet 


Tf you don't care about making a sauce, forget 
the olive oil, butter, and salt and pepper. Instead, 
place potatoes in pan you roasted the lamb in, 
place in oven, and roast for about 45 minutes, 
tossing every 15 minutes or so. 


Marsala, or other fortified wine. Cook down for 
about 4 minutes; add some cornstarch or potato 
starch or flour with about % cup or so of water. 
Whisk until somewhat thicker. Add more liquid 
if necessary. 


; ; 


{ he secret to these precious gems lies in-the perfect penton of rich, 
| 


rite ‘corm syrup 


smooth Baker's” Chocolate and Karo, Americt's far 


Brownie Oatmeal Gems PREP. TIMES MIN. BAKE TIME: 15 MIN 
I pkg. (8 oz.) BAKER'S’ Semi-Sweet Chocolate or Vy feaipod salt 
2 pkgs. (4 oz. ea.) BAKER'S’ GERMAN’S* Sweet Chocolate 4 cups quick oats & 


“4 cup butter or margarine , -%5 cup firmly*packed brown sugar 
+3 Cup KARO* Light or Dark Corn Syrup / > 1 cup coarsely Shopped walnuts 
2 eggs, lightly beaten * Melted Chocolate fotgdipping (optional) 


*In 2-quart saucepan, stir chocolate and butter over low heat just until 
chocolate melts. Remove from heat. Stir in corn syrup, eggs and salt. 
*In large bowl, combine remaining ingredients. Pour chocolate mixture over \ 
dry ingredients and mix well 
*Drop by tablespoonfuls on greased cookie sheet. Bake in 350°F oven thar 
15 min. (Cookies will not change: much during baking,) Cool 5” jay ; 

, min. on cobkie sheet. Remove; cool completely. Makes 36. @Bakers bos 
*Chocolate Dippéd Gems: Dip half ofeach cookie in 4 oz. melted A went Bakers 


\ BAKER'S" Semi-Sweet or BAKER'S’ GERMAN’S* Sweet Chocolate. Dips 18 


Baker’s* and Karo? Simple Indulgence. 


HY MIND STILL 
THINKS I 25. 

MY BODY THINKS ty 
MIND IS AN IDIOT. 

As ao 


Celebrate 
Halloween with Mites 
something 
cold and slimy. 


CALL I-800-625-3344 


FOR YOUR JELL-O* CREEPY JIGGLERS™ MOLD SET. 


Order your Jell-O mold set complete with 
molds (2 trays of 5 shapes each) and recipe 
card BY MIDNIGHT C.T., FRIDAY, 10/11/96 
TO GUARANTEE HALLOWEEN DELIVERY. 
AFTER 10/11/96, ALLOW 6 TO 8 WEEKS FOR é 
SHIPMENT. There will be a $3.00 charge (includes postage and hand. ; . 


for each mold set ordered. Call now and watch your Jell-O come to 4 


J ATION BY TRISHA KRAUSS 


Give the pee Nt address, VISA, MASTERCARD or DISCOVER ard expiration 
number of mold sets desired. ORDER CANNOT BE CANCELLED. OFFER GOOD UNTIL 12131 196 OR WHILE 


YANKEE | 71 


THE DUNCAN HINES ULTIMATE 
LOW-FAT BROWNIE RECIPE: 


1 package Duncan Hines Chewy Fudge Brownie Mix 
2 egg whites 

1/3 cup Dannon® Nonfat Plain Yogurt 

1 teaspoon vanilla extract 


1. Preheat oven to 350°F. Grease bottom only of 13 x 9 x 2-inch pan. 
2. Combine Brownie mix, egg whites, yogurt and Vanilla extract in large 
bowl. Stir with spoon until well blended. (Batter willBe Stiff.) Spread 
in pan. Bake at 350°F for 22 minutes or until set. Cool completely. 
NOTE: The recipe does not use water or oil. TIP: For thicker brownies, 
bake in prepared 8- or 9-inch square pan for 32 to 34 minutes. 


Imsohot, ff’ % 2 eet 


~ 


iy I'm responsible Ww, mt, F 
ye STUFF! 
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BROWNIE WITH 
AFOTLESs 77.1. 


Introducing new Sensibly Delicious” recipes from Nestlé Toll 
House. Each recipe has at least 1/3 less fat than traditional 
recipes, so you'll feel good about serving them. And with all 


the rich and creamy goodness of Nestlé® Toll House® 


TOLL | SHOOT 
acts | SEMESWEET MORSELS 


pae Nestle. 


MAKE YOUR HOUSE 
A POLL HOUSE: 


EAL SEMPSWEE 


Morsels, your family will love eating them. To receive a free 
brochure with additional Sensibly Delicious recipes, write 
to Sensibly Delicious Recipes, P.O. Box 1898, Young America, 


MN 55594-1898. Please allow 4-6 weeks for shipment. 


SENSIBLY DELICIOUS” DOUBLE CHOCOLATE CHIP BROWNIES 


2 cups (12-ounce package 3 egg whites 


NESTLE® TOLL HOUSE 


Semi-Sweet Chocolate Morsels, divided 


1 1/4 cups all-purpose flour 
1/4 teaspoon baking soda 

cup granulated sugar 1/4 teaspoon salt 
1/2 cup unsweetened applesauce 1 teaspoon vanilla extract 


2 tablespoons margarine 1/3 cup chopped nuts (optional 


1, PREHEAT oven to 350 F. 2. MELT 1 cup morsels, sugar, applesauce and margarine in large, heavy 
tir well. 


saucepan over low heat, stirring until smooth. 3. REMOVE from heat. 4. ADD egg whit 
5. STIR in flour, baking soda, salt and vanilla. Stir in remaining morsels and nuts. 6. SPREAD into 
greased 13 x g-inch baking pan. 7. BAKE for 16 to 20 minutes or just until set. For fudgier brownies bake 
to minimum baking time. 8. COOL completely; cut into 2-inch squares. 


Makes 24 brownies, Each brownie contuins 7 grams of fat 6 grams without nuts) 1s. 11 grams in traditional recipe 


Unsweetene 


UNSWEETENED 


2 Baker’s & 


BCL NM Bo 


Never send a cookie to do a brow: 


Baker's? One Bow!” 
German Sweet Chocolate 
ntes 
& Prep; 15 minutes Bake: 35 minutes 


1 pkg, (4 02.) BAKER'S GERMAN'S® Sweet Baking Chocolate 


cup chopped pecans or walnuts, divided, optional 
1 VB oe (00s) BAKER'S ANGEL FLAKES Coconut 
1/4 cup milk 


5 PA tel Wott GIS” Ftoe dam beling det), 
Grease bottom and sides of 8-inch square pan. 
® MICROWAVE chocolate and butter in large 
microwayable bowl on HIGH 1 1/2 minutes or until butter 
is melted. Stir until chocolate is completely melted. 
(Or melt chocolate and butter in small heavy saucepan 
over low heat, stirring constantly until chocolate is melted 
and smooth.) 
© STIR 1/2 cup of the brown sugar into chocolate until 
_ well blended. Mix in eggs. Stir in flour and 1/2 cup of the 
pecans until well blended. Spread in prepared pan. 
MIX coconut, remaining brown sugar and pecans in 
e bowl. Stir in milk until well blended. Spoon evenly 
brownie batter. 
BAKE 35 minutes or until toothpick inserted in center 
fudey eruribs. DO NOT OVERBAKE, Cool in 
y brownies. 


Increase coconut to 2 2/3 cups (one 7-02, pkg.) 
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| Cream the bultiz.. Chdol Lecgar. Mise £392: Ak vinkle dia» fiber. 
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MOLASSES OATMEAL 
COOKIES { 


-MONTHAT DESSERT! [sium 


%4 cup brown or white sugar 
S 2 teaspoons baking powder 
oar 16 teaspoon soda 
/.| 14 teaspoon salt 
, 1% teaspoon nutmeg 

1 teaspoon cinnamon 

% teaspoon cloves 

1% cup raisins 

2s cup melted margarine 

%4 cup molasses 

1 tablespoon milk 

legg, beaten * 

Measure rolled oats into 
bowl and sift next eight ingre- 
dients over them. Add raisins 
and stir well, Melt margarine; 
remove from heat. Add mo- 
lasses, milk and beaten egg 
to margarine and mix well. 
Add to dry ingredients. Blend 
and drop by teaspoonful onto 
greased cookie sheet. Bake 15 
minutes in 350 degree oven. 


: IKIES \ bina 
3/4 cup sugar /4. cups Quaker Oats (Quick or 
BIKE cup (5-1/3 tablespoons) margarine, Old Fas! ed, uncooked)" 
= softened -1cup all-purpose flour 
1/2 teaspoon baking soda 
i) 2 egg whites, slightly beaten 1/2 teaspoon salt (optional) 
3 | teaspoon almond extract 3 tablespoons sliced almonds 


Heat oven to 350°F Beat sugar, margarine and corn syrup until fluffy. Add egg 
whites and extract; mix well, Gradually add combined remaining ingredients; 
mix well. Drop by1/4 cup measure about 2inches apart onto 
ungreased cookie sheet. Press into 3-inch circles. Bake 14 to 
16 minutes or until light golden brown. Cool 1 minute; remove 
to aluminum foil. Store tightly covered. 1 DOZEN."Or, substitute 
1-1/4 cups Quaker Oat Bran hot cereal, uncooked, for 
cups oats. Nutrition Information: Each serving 
(LCookie) Calories 230, Protein 4g, Carbohydrate 38g, Fat 7a, 
27% Fat, Cholesterol Omg, Sodium 110mg, Dietary Fi 


to Keep Warm 


By Ethan Hamm 


We all have our nostalgic foods — the ones that 
evoke a sense of childhood; the treats made during 
the winter season thanks to the adults. For me, 
it was always these toll house chocolate chip pan 
cookies from Nestlé that my mom made. To this 
day, I still crave the recipe when the first dew of 
fall hits my lawn. They’re a perfect complement to 
staying comfy inside with bites soft to the mouth, 
chocolate perfect for a sweet tooth, and a crumby 
base. The recipe is easy to bake and makes a whop- 
ping 35 two-inch squares. 


Nestlé Toll House 
Chocolate Chip 


Pan Cookie Bars 


INGREDIENTS: 

2% cup flour 

1 tsp baking soda 

1 tsp salt 

1 cup butter, softened (microwaved 40 sec) 
¥. cup sugar 

¥%, cup brown sugar 

1 tsp vanilla 

2 eggs 

12 oz chocolate chips 
1 cup chopped nuts 


DIRECTIONS: 
Preheat oven to 375°F 

Combine flour, baking soda and salt in a mixing bowl; 
set aside 

Combine butter, sugar, and eggs 

Add flour mixture and mix well 

Stir in chocolate chips and nuts 

Spread into a greased 15x10x1 pan 

Bake for 20 min 
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) 
McCormick 
Live deliciously 


Faas aeteaitaak in medion bowl. Beat 
| 3% cups flour f Z sugars in large bowl with electric mixer,on 
1 tsp. bakingsdda - erE Ts eo egas eae cnt abet apareae 
ee fe c mix well. Gradually beat in flour mixture on low speed until 
a 7 SBe ete ok well mixed. Stir in chocolate chips and walnuts. 
k SGieupe bine sonead. 
1% cups granulated sugar ‘DROP by rounded tablespoons about 2 inches apart onto 
_ 1cup firmly packed light brown sugar Paces ene e 
| 2eggs _ BAKE in preheated 375°F oven 8 to 10 minutes or until 
: gis eCunniclobane Vanilla eeteace __ lightly browned. Cool on baking sheets 1 mi Remove 
1 pkg. (12 oz.) semi-sweet chocolate chips — puree ak ; 


cup coarsely chopped walnuts — 


Choosing our rich, distinctive McCormick Pure Vanilla Extract will ensure your sweet treats are without equal. 


For more great-tasting recipes, visit mccormick.com or call 1-800-MEAL-TIPS 


COOKIEBAKER. ” 
INTRODUCING | 
UELLO PUDDING: < 


OATMEAL COOKIES 


4%”, cups unsifted all-purpose flour 4 package (4-serving size) 
4 teaspoon baking soda JELL-O® Brand Vanilla Flavor 


4 pe butter or margarine, Instant Pudding and Pie Filling ne 
softened 2 eggs 
4f, cup granulated tory od 3% cups quick-cooking rolled oats 
3, cup firmly packed light brown 4 cup raisins (optional) 


sugar 
Mix flour with baking soda. Combine butter, the sugars and — mixin 
large mixer bowl; beat until smooth and creamy. Beat in eggs. Gradually add 
flour mixture; then stir in oats and raisins. (Batter will be stiff.) Drop by rounded 
measuring teaspoonfuls onto ung —— about 2 inches apart. 
Bake at 375° for 10 to 12 minutes. Makes about 5 dozen. 


CHOCOLATE CHIP COOKIES 


2/4 cups unsifted all-purpose flour 4 package (4-serving size) 
4 teaspoon baking soda JELL-O® Brand Vanilla Flavor instant 
4 cup butter or margarine, softened Pudding and Pie Filling* 
‘fa cup granulated a 2 eggs 
34 cup firmly packed light brown sugar 4 package (12 02.) chocolate-chips } aude 
4 teaspoon vanilla 4 cup chopped nuts (optional), 
Mix flour with baking soda. Combine butter, the sugars, vanilla and 
pudding mixin large mixer bowi; beat until smooth and creamy. Beat in eggs. 
Gradually add flour mixture; then stir in chips and nuts. (Batter will be stiff.) Drop 
by rounded ae teaspoonfuls, about 2 inches apart, onto ungr 
baking sheets. Bake at 375° for 8 to 10 minutes. Makes about 7 dozen. *For 
Chocolate Chocolate Chip Cookies, substitute Chocolate Flavor /nstant Pudding. 


© General Foods Corporation 1982 


cookbook 


Grandma Mollie’s 
Oatmeal Raisin— 
Chocolate Chip Cookies 


Makes 4 dozen cookies. Working time 30 min. Totaltime 45min. _ Preheat oven to 350°F. Line a baking sheet with 
parchment paper and set aside. In a medium bowl, 


2 sticks unsalted butter, softened =~ 

RecupaiGar cream. butter and sugar together until light and 

nent best fluffy. Stir in eggs until well combined. Ina separate 
SESH AT bowl, combine all dry ingredients, plus raisins, 

2 cupsall-purpose flour walnuts, and chocolate chips. Add dry mixture to wet 

2. cups old-fashioned oats mixture and stir to combine. Stir in milk. Drop 

1 teaspoon baking powder dough in heaping tablespoonfuls, about | inch apart, 

1 teaspoon baking soda on the baking sheet. Bake until golden brown and 

%  teaspoonsalt slightly crunchy, about 15 minutes. 

1 teaspoon cinnamon NUTRITION PER COOKIE protein: 2.6; fat: 6.6 g; 

1 cupraisins carbohydrate: 14 g; fiber: 1.3 g; sodium: 51 mg; cholesterol: 


% cup coarsely chopped walnuts 19 mg; calories: 121. 


1% cupschocolate chips 


% cupmilk 


BN “My grandma Mollie has 

been gone a long time, 
but mproud to say she 

at ® lives onin my kitchen.” 


> —Karen Leibowitz 


ak Stony Brook, New York 
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Three BS (iat for PtoRTcur 


Canned Pinto Beans 
Overnight soaking? Hours of simmering? 


Forget it. Let these ready-to-eat wonders 
trim time off your meal prep. 


Veggie Burgers 
Makes 10 burgers. Working time 4.0 min. Total time 4.0 min. 


Drain and rinse two 15-ounce cans pinto beans. In a medium bowl, lightly mash 
beans. Toss with 8 ounces finely chopped fresh white mushrooms, '/2 cup shelled 
edamame, 2 finely grated small carrots, | finely chopped small onion, 1/2 cups 
panko bread crumbs, and 2 tablespoons chopped fresh cilantro. Mix in 1 large 
egg white, */ teaspoon salt, '/2 teaspoon freshly ground pepper, and '/2 teaspoon. 
ground cumin. Form into 10 patties. Heat 4 teaspoons vegetable oil in a large 
nonstick skillet over medium heat. Fry patties in 2 batches until golden, about 

8 minutes per side. Serve on an English muffin and garnish as desired. 
NUTRITION PER BURGER PATTY protein: 7.1 g; fat: 6.9 g; carbohydrate: 22.9 g; 
(fiber: 5.2.8; sodium: 4.76 mg; cholesterol: O mg; calories: 180. 


Honey-Baked Beans 


Makes 16 servings. Working time 20 min. Total time 1 hr. 5 min. 


Preheat oven to 350°F. Heat a large Dutch oven over medium heat. Add 6 
slices chopped, thickly cut bacon and cook until crisp, about 5 minutes. Add 1 
chopped large onion and 2 chopped large garlic cloves and cook until soft, about 
6 minutes. Add '/ cup tomato paste, 2 cups chicken broth, 7s cup brown sugar, 
cup honey, '/s cup sherry vinegar, 3 tablespoons Dijon mustard, | teaspoon 
paprika, ] teaspoon salt, and '/2 teaspoon freshly ground pepper and stir to mix. 
Stir in four 15-ounce cans drained and rinsed pinto beans, increase heat to 
high, and bring mixture to a boil. Transfer to oven and bake, uncovered, until 
beans are tender and mixture is thickened, 40 to 45 minutes. 

NUTRITION PER ' CUP SERVING protein: 8.1 g; fat: 7.6 g; carbohydrate: 34.5 g; 
fiber: 5.6.g; sodium: 577 mg; cholesterol: 9.7 mg; calories: 232. 


Pinto-Bean Dip 
Makes 1’ cups. Working time 20 min. Total time 50 min. 


Bring 4 cup extra-virgin olive oil and 6 sprigs fresh rosemary to a simmer in a 
small pot over low heat for 10 minutes. Discard herb and set rosemary-flavored 
oil aside. Puree one 15-ounce can drained and rinsed pinto beans, | chopped 
medium garlic clove, 1’/4 cups packed fresh parsley leaves, 3 tablespoons lemon 
juice, '/2 teaspoon salt, and '/ teaspoon freshly ground pepper in a food 
processor while slowly adding rosemary-flavored oil in a steady stream. 
Transfer dip to a bow] and chill. Serve with assorted vegetables. 

NUTRITION PER TABLESPOON protein: 1g; fat: 4.8 g; carbohydrate: 2.7 g; 

fiber: 0.8 g; sodium: 95 mg; cholesterol: O mg; calories: 55. 


Marbletop Brownies 
Cream-cheese Mix- 
ture, recipe follows 

4 oz. semisweet choco- 
late, from an 8-oz. 
package 

3 tbsps. butter 

2 large eggs 

34 cup sugar 

¥ cup all-purpose flour 

Ye tsp. baking powder 

V4 tsp. salt 

Ya tsp. vanilla 

Y%eup coarsely 
chopped walnuts 


Prepare Cream-cheese 
Mixture; reserve. In a small 


ed and lemon color; gradu- 
ally beat in sugar until thick 
and ivory color; beat in until 
blended the reserved choco- 
late mixture, flour, baking 
powder, salt and vanilla; re- 
move ¥ cup of this chocolate | - 
= |batter and reserve; into re- 

')maining batter fold walnuts. 
Spread chocolate walnut bat- 
ter over bottom of a greased 
9-inch square cake pan; even- 
ly spread reserved Cream- 
cheese Mixture over it. Drop 
spoonfuls of the reserved 
chocolate batter at 9 equidis- 
tant intervals over Cream- 
cheese Mixture. Run the tip 
lof a small spatula as many 
times as necessary over the 
top to spatter the spoonfuls 
lof the chocolate batter over 
‘Cream-cheese Mixture in a 
marblelike pattern. Bake ina 
preheated 350 F oven until a 
cake tester inserted in center- 
comes out clean, about 25 
Minutes. Cool on a wire rack. 
Cut in squares. Store in 
| refrigerator. 

i emer 


Cream-cheese Mixture: In 
a small bowl beat together 
until blended 2 tablespoons. 
butter and a 3-ounce package 
of cream cheese (both at 
room temperature), 4 cup 
sugar, 1 large egg, 1 table- 
spoon all-purpose flour and 
Ye teaspoon vanilla. 


Hazel’s Cookies 
1 cup butter 


2 eggs, medium to large 

1 Ib. light brown sugar y 
1, tsp. soda 

'y tsp. salt 

3-3!2 cups flour 

1 cup candied cherries, chopped 
'y cup nuts, chopped 

Cream the butter and sugar. Add the eggs and then the dry 
ingredients. Fold in the cherries and nuts. 

Form into rolls about two to three inches in diameter. 
Refrigerate at least 12 hours. Slice the cookies very thin and bake 
on waxed paper covered cookie sheets in a 350 oven for about 10 
minutes, or until lightly browned, 

You must use butter says Gretchen; no substitutes. These 
cookies are a delicate thin butter cookie. The addition of the can- 
died fruit and nuts transforms them into a peppy confection. 

Hazel’s cookies come by way of Gretchen’s aunt and Gretchen 
always keeps a plentiful supply on hand around the holidays. They 
also freeze well and extra batter may be kept in the refrigerator. 


Special Coconut Cookies 


Ys cup butter or margarine, softened 
2-3 cup brown sugar, packed 

1 egg t 

1-1-3 cups biscuit baking mix 

'y cup all-purpose flour 

1» cup coconut 

6 maraschino cherries, quartered 

Mix together the butter, brown sugar and egg in a bowl. Stir in 
the biscuit mix and the flour. Mix until smooth. Stir in the coconut. 

Drop the dough by rounded teaspoonfuls, about two inches apart 
onto a greased cookie sheet. ’ ; 

Place a quartered cherry in the middle of each cookie, Bake in a 
375 oven for 8-10 minutes. Cool on a wire rack. Makes about 24 
cookies. : 

If the dough for these special coconut cookies sounds similiar to 
the base for chocolate chip cookies, that’s where Charlie found the 
original idea. It all happened one evening when Charlie decided to 
make some cookies, and said, ‘‘what can I make that would be 
different?’’ He improvised and added the coconut and cherries and 
subtracted the chocolate chips. 


234 cups flour, sifted 
2% tsp. baking powder 


% tsp. salt TZ LE 
two-thirds cup shortening int RAL Ak 
3 eggs wes tk CoG ar” 
1 Ib. brown sugar Pee He 


_ 1 cup nutmeats, broken 


1-6 0z. package chocolate bits 

Sift the flour, baking powder and salt 

Melt the shortening and add the brown sugar, which Jill said may be eithei 
dark or light depending on how light or dark a color square is desired. Stir unti 
the mixture is well blended. Allow it to cool slightly and add the eggs, one at < 
time, beating well after each addition. 

Add the dry ingredients, then the nuts and chocolate bits. Pour the batter into ¢ 


Sreased 10% x 154s-inch jelly roll pan. 


Bake in a 350-degree oven for 25-30 minutes. “Watch the squares though,” saic 


Jill, ‘‘just like you would brownies, because they will darken around the edges, 
_ and that’s where trouble begins.” Also, Jill finds that margarine works quite well 
in this tasty bar cookie recipe. 


When the pan is almost cool cut the contents into two-inch squares. 


ipes for Cashew Nut Drops, a cake-like cookie made with sour 

pee ot} topped wih an almond cng Sharon. Klipp of North 

~ Canton, who contributed the following recipe, writes, Almond 
extract may be substituted for the vanilla extract in the icing. 


Cashew Nut Drops 
% cup butter (1 stick) 34 tsp. baking soda 
1 cup brown sugar, firm- 34 tsp. baking powder 
ly packed 44 cup dairy sour cream 
1 egg 1% cup salted whole 
4 tsp. vanilla : cashews 
2 cups sifted flour 
-__ Cream butter and sugar until light and fluffy. Beat in egg and 
vanilla. Sift together baking soda, baking powder and flour and 
add, alternating with sour cream, to butter-sugar mixture, mixing 
well after each addition. Carefully fold in cashews and ee 
teaspoonfuls onto greased cookie sheets. Bake at 400 F for about 
10 minutes. Cool and frost with Golden Butter Icing (recipe 
follows). Garnish with cashews, if desired. ‘ 


Golden Butter Icing 


Y% cup butter (1 stick) extract 
3 thsps. light cream or 2 bid powdered sugar, — 


half and half 
Yq tsp. vanilla or almond 
In a medium saucepan over medium heat, lightl brown 
butter, remove from heat. Add cream and vanilla (this will bubble 
-up) and stir into powdered sugar. Beat until smooth and thick 
enough to spread. 
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Carrot Cookies 


Y cup oil 
¥ cup honey 


1 egg 
1 cup whole wheat flour 
‘% cup wheat germ 
Y% cup dry milk 
1__ tsp. baking powder 
¥% tsp. cinnamon 
4. cup grated carrots 
¥% cup raisins 
% cup chopped nuts 
1 __ tsp. vanilla : 
Beat oil, honey, and egg together. Combine 
flour, wheat germ, dry milk, baking powder and 
cinnamon; add to batter. Add carrots, raisins, nuts 
and vanilla; mix well. Drop by teaspoonfuls on a 
lightly greased cookie sheet. Bake at 350 F for 12 
to 15 minutes. Makes about three dozen cookies. 


Apple Carob Brownies 
Y% cup oil 
¥% cup honey 


eggs 

tsp. vanilla 

cup unbleached flour 

cup whole wheat flour 

tsps. baking powder 
Y% tsp. salt 
% cup carob powder 
\% cup chopped nuts \ 
1% cup seedless raisins 

1 cup grated fresh peeled apple ‘ 
Beat oil, honey and eggs together; add vanilla 

and beat until smooth. Sift both types of flour, 
baking powder and salt into a bowl; gradually stir 
into batter. Add carob powder, nuts, raisins and 
grated apple; mix well. Pour into a greased 9 by 
13-inch pan. Bake in a 350 F oven for 30 minutes, 
or until lightly browned. Cool in the pan and then 
cut into squares. Makes about two dozen. 


Ce) 


. For 10 years, until 1979, Ui 
Spent 12 to 15 hours a day ime - a 
sery that supplied these and wer 
delicacies for the San Francisco Bay 
Area. One of the simplest and most pop- . 
ular Was a sugarless oatmeal cookie 

They re made without er, too, 

_ makes item virtuous beyond be- 
— especially considerin; 

Mis food ee 4 a" 

_ What follows is a household adapta- 

tion of the original, which calls on \ 

three pounds of rolled oats, three quarts _ by 


f 


of water, etc. 


ho 
Manuel Freedman’s eB 
Oatmeal Cookies Es 


1 cup whole wheat pastry fl \ 
1__cup rolled oats ae 


— | 
¥ tsp. salt & 
Ya cup oil a 

1% cup finely chopped or ground 


raisins 
1_ cup chopped walnuts 
to % cup water 


Preheat oven to 325 F. Blend the 
flour, oats, salt and oil with fingers 
until evenly mixed. Add nuts, raisins 
and water, and mix them in, pressing 
together with the fingers. (Use larger 
amount of water only if absolutely nec- 
essary to make it all hold together). 
Press down very well into a greased 
8”x8” pan, and cut into squares with a 
spatula before baking. Bake at 325 F 
for 30 minutes. Makes 16 2-inch bars. 


—_—_—_____ 
PIGNOLI NUT COOKIES 


1 pound almond paste Leis 

2 cups granulated sugar 

3 egg whites 

1 pound pignoli nuts (or chopped 
walnuts) 


Mix almond paste and sugar until 
smooth. Beat egg whites until stiff 
peaks form, then blend into almond 
paste mixture. Shape batter into 
small balls, and roll in chopped nuts. 
Place cookies on a greased cookie 
sheet, and bake at 275 degrees F 20 
to 25 minutes. The centers of the 
cookies will be soft. Cool on wire 
rack. Makes about 60 cookies; they 
can be frozen up to one month. 
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Cinnamon candy 
canes 


‘cup (1 stick) unsalted 
butter, softened 

% cup confectioners’ 
sugar 

1 large egg 

1 tsp ground cinnamon 

1 tsp cinnamon extract 

‘4 tsp kosher salt 

12 cups all-purpose flour 

Red paste or gel food color 

Coarse white decorating 
sugar (optional) 


1. In a bowl, with a mixer 


"_onmedium speed, 


beat butter, sugar, egg, 
cinnamon, cinnamon 
extract, and salt until 
creamy and smooth. 

On low speed, beat in 
flour until blended. 

2. Divide dough in half 

and put in 2 bow's. Stir 

ted food coloring into one 
Portion of dough until it's 
tinted bright red. Refrigerate 
bowls of dough 30 minutes 
to firm up. 

3. Heat oven to 350°F. 

Line cookie sheets with 


parchment or nonstick 
liners, Roll rounded 


Lemon 
thumbprint 
cookies 


1 cup (2 sticks) unsalted 
butter, softened 

%e cup granulated sugar 

2 large egg yolks 

1. Tbsp grated lemon zest 

1 Tbsp fresh lemon juice 

‘2 tsp kosher salt 

2'e cups all-purpose flour 

1 cup lemon curd (home- 
made* or store-bought) 


teaspoons of red and white 
dough into balls. For each 
cane, roll a red ball and 

a white ball on a floured 
surface to make two 6-inch 
ropes. Lay ropes side by 
side, overlap end of 1 rope 
on the other, and gently roll 
both ropes away from you, 
letting them twist together. 
Lift to baking sheet; curve 
one end to make cane 


Confectioners’ sugar, for 
dusting 


1. Heat oven to 350°F. 
Line 2 baking sheets with 
parchment or nonstick 
liners. Beat butter and 
sugar in a large bowl with 
mixer until well blended. 
Beat in yolks, lemon zest, 
lemon juice, and salt. With 
mixer on low, beat in flour 
just until moist clumps 
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shape. Make 7 more canes, 
spacing them 2 inches 
apart on baking sheet, 
Sprinkle with decorating 
sugar, if desired, 

4. Bake 12 to 14 minutes, 
until firm to the touch and 
bottom edges are beginning 
to lightly color. Repeat with 
remaining dough. 


Makes 24 cookies. 


form. Gather dough 
together in bowl to bind. 

2. Shape scant tablespoons 
of dough into 1-inch balls. 
Place balls on prepared 
sheets, spacing them 1 inch 
apart. Using a floured finger, 
make a deep indentation 

in center of each ball. Bake 
cookies until firm and lightly 
golden on bottom, about 18 
to 20 minutes, 

3. Remove cookies from 
oven and immediately fill 
indentations with curd. 
Return to oven and bake 

2 minutes longer to set 
curd. 

4. Bake remaining cookies. 
Lightly dust edges with 
confectioners’ sugar before 
serving. 


*For REDBOOK’s 
lemon curd recipe, go to 
redbookmag.com 
/lemoncurd. 


Makes about 45 cookies. 


hazelnut crescents 
MAKES: 4 dozen cookies. 
PREP: 20 minutes. REFRIGERATE: 1 hour. 
BAKE: at 350° for 13 to 15 minutes. 


1 cup (2 sticks) unsalted butter, at 
room temperature 
‘% cup sifted confectioners’ sugar 
% cup granulated sugar 
1 tablespoon vanilla extract 
2 teaspoon ground nutmeg 
2 teaspoon salt 
1 egg yolk 
1 cup finely ground, toasted hazelnuts 
(see Note) 
2%, cups sifted all-purpose flour 
Drizzle: 
3 ounces semisweet chocolate, melted 
with 1 teaspoon shortening 
3 ounces white chocolate, melted with 
1 teaspoon shortening 


1, In large bowl, beat butter, both sugars, 
1 tablespoon water, vanilla, nutmeg and 
salt at low speed for 2 minutes. Scrape 
down bowl. Beat at medium-low until 
fluffy, 2 minutes. Beat in yolk, then 


ground hazelnuts. At lowest speed, beat 
in flour, just until blended. Dough should 
be stiff, but still soft; add a little more 
flour if needed. 

2. Turn out onto floured surface. Divide in 
half. Shape each into a block, 1-inch 
thick. Wrap in plastic. Refrigerate 1 hour. 
3. Heat oven to 350°. Break off 

2 tablespoons of dough. Warm slightly 
with hands and roll to a 3-inch log. Curve 
ends to form a crescent. Space 1 inch 
apart on ungreased baking sheets. 
Repeat for a total of 48. 

4. Bake at 350° for 13 to 15 minutes, until 
uniformly tan. Cool on wire racks. 

5. Drizzle: Set racks over sheets of 
waxed paper. Place melted semisweet 
and white chocolates in two resealable 
plastic bags. Snip off a small corner of 
each. Drizzle over cookies; let harden. 
Note: To toast hazelnuts, spread evenly 
onto a baking sheet. Bake at 350° until 
golden, about 8 minutes. 


PER COOKIE: 101 calories; 6 g fat (3 g sat 
1g protein; 10 g carbohydrate; 0 g fiber; 
27 mg sodium; 15 mg cholesterol. 


mocha meringues 
MAKES: 3 dozen cookies. 
PREP: 10 minutes. 
BAKE: at 250° for 1 hour. 


1 teaspoon vanilla extract 

1 teaspoon instant coffee granules 
3 egg whites, at room temperature 
% teaspoon cream of tartar 
/, cup sugar 

3 tablespoons unsweetened cocoa 

powder 
Ya cup mini chocolate chips 


1. Heat oven to 250°. Line 2 large baking 
sheets with nonstick foil. Stir together 
vanilla and instant coffee in a small bowl. 
Set aside. 

2. Beat egg whites and cream of tartar in 
large bowl on medium speed until frothy. 
Increase speed to medium-high; add 
sugar, 1 tablespoon at a time, and beat 
until stiff, glossy peaks form and whites 
have tripled in volume, about 5 minutes. 
3. Sift cocoa powder over beaten egg- 
white mixture. Carefully fold in cocoa 
powder until evenly distributed. Fold in 


The Potato 
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Sweet Impressions 


Antique molds that once shaped decorative delectables for the holidays 
still enrich the flavor of the season. 


Without a lick of chocolate, with nary a crumb of cake, 
antique culinary molds still hold an irresistible sweetness. 
Collectors snatch them up like bonbons, always finding 
room for one more, and rarely feeling their appetite satis- 
fied for long. 

In Portland, Oregon, for example, Diane Cazalet has 
surrounded herself with some 2,000 molds (including many 
of those pictured here), and a few of her ice-cream molds 
still get pressed into service for rare occasions. 

“I made 185 flowers and other shapes for my daughter's 


wedding,” she says, “and it was a big success.” 

Molds have long been associated with special events. In 
the 18th and 19th centuries, a formal meal’s dessert course 
was served as a banquet. “This is where you let loose and 
had fun, and showed status with sugar,” says food historian 
William Woys Weaver of Devon, Pennsylvania. In those 


From a jolly old elf to a merry old road warrior, above, Saint 
Nicholas has been a favorite subject for holiday chocolate molds. 
Condition and rarity dictate values today, generally $50 to $300. 


By Karta Kretn ALBERTSON 
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Mold makers of centuries past continue to leave 
their mark on the world today. 


days, sugar was expensive and used sparingly, particularly 
the white sugar needed for fancy work. 

Victorian culture raised this custom to a level of fine 
craft, molding desserts that tantalized the eye as well as the 
palate. Detailed images, precisely formed and intricately 
colored, could turn a simple Christmas cookie into a work 
of holiday art. It was a gift of the Industrial Revolution that 
brought such delights to the masses: Advances in sugar pro- 
cessing made white sugar more affordable. 

Today’s collectors pay tribute to two traditional crafts— 
baking and mold-making. In addition to the satisfaction of 
gathering and displaying antique molds, some enjoy the 
challenge of cooking with them. 

“It works just fine,” says Lisa McAllister, who bakes in 
vintage ceramic molds at her home in Clear Spring, Mary- 
land. “I have a famous rum cake | mail out coast to coast.” 
Low baking temperatures do not damage her old molds, 


Chocolate molds, Lert, were made primarily for commercial use. 
The tree and ornament are worth about $75. The 3-inch Santa, 
circa 1930s, packs a value of $125, half that of the 8-inch figure. 
An 18th-century cookie press with metal rim, aBove, costs $800. 
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and wooden prints still can be used to 
decorate cookie and pastry tops 
(although a proper scrubbing at clean- 
up time may imperil the aged patina). 

Cooks should beware, however, of 
molds made with copper and lead, 
toxic metals that were used more freely 
in 19th-century manufacturing. If the 
protective tinning has been stripped 
away, the molds are suitable for display 
only. Similar problems can arise from 
some solders, pewter alloys with a high 
lead content, and certain lead glazes 


used on ceramics. If you have any doubts about safety, try 
preparing an old recipe with one of the excellent repro- 
duction molds now on the market. Metal, wood, and 
ceramic, these new versions are available in a variety of 


patterns, including Christmas motifs. 


ae 


Santa’s fortunes varied in the eyes of 
mold makers, from the pedestrian to 
a regal 1880s saint on horseback, which 
now carries a $600 value. 


The antique molds, however, have a 
sweetness apart from any confection. 
Many early American examples were 
exquisitely formed by skilled artisans 
working in wood and metals. Others 
ranged from crude wooden whittlings to 
tin cookie cutters stamped out in untold 
numbers. Tin two-part chocolate molds 
have long been popular among collec- 
tors, largely because they make such 
attractive group displays. And holiday 
themes are particular favorites. Their 
scale ranges from bite-size bits to a 


chocolate colossus as big as a scout troop’s appetite—a 
10x18-inch form of a Santa and sleigh that would swallow 
several pounds of chocolate. 

Regardless of the material, one effect is the same: The 


seasonal appearance of holiday cooking molds rekindles a 


Holiday molds rekindle a childlike sense of expectancy. 
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Signed wooden cake prints are the most expensive antique molds, 
with choice examples bringing more than $1,000. 


childlike sense of expectancy— 
waiting for the chocolate to 
cool or the ice cream to set, 
waiting for the magic of trans- 
formation promised by molds. 

When buying molds, look 
for intricacy of detail. It’s 
apparent even on the outside of 
thin-skinned tin molds. “On the 
older molds, for example, you can 
see all the waves of Santa’s beard, the 
fur on the cuff, and crinkles in the fab- 
ric,” says San Francisco dealer Nancy 
B. Cooper. 

And check for authenticity. Because 
chocolate molds were created in halves, 
make sure the front and back match and 


align; Santa should not have two faces. Chocolate molds 
were often numbered, so see if the numbers match. “If there 
is a 34 on the front, there should be a 34 on the back,” says 


Sizes range from the scale of a cake, 
ABOVE, to tiny hinged pewter molds used 
to form ice-cream treats, BELOW. 


Oregon collector Cazalet. Mis- 
matched halves generally 
diminish a mold’s value. Nev- 
ertheless, a really rare piece 
with only small differences 
between front and back could 
still be worth buying. 

In addition to craftsmanship 
and authenticity, values are 
affected by the rarity and appeal of 
the subject. Holiday themes command 


consistently higher prices. And you can 
expect to pay more for a novelty mold 
depicting Santa riding a motorcycle 


than for a conventional Claus. 


Between 1870 and World War I, 


American factories turned out thou- 
sands of designs, including teddy bears, fruit, sports motifs, 
and wedding themes. For Christmas desserts, there are 
Santas and Father Christmas figures (continued on page 88) 


Specialized Materials for Individual Tastes 


Mold materials vary with each 

one's purpose and its age: 

+ The original, fabled 
gingerbread man probably 
sprang from a wooden mold 
centuries ago. Inexpensive and 
easily carved, wood was a 
natural material for homemade 
molds. Tight-grain woods such as 
birch, cherry, maple, and walnut 
* all found service as molds 
through the 19th century. The 
carefully etched surface of an 
antique wooden mold can reveal 
the skills of a sculptor, Others 
have a folk art spontaneity, 
perhaps whittled by someone 
thinking more about cookies 
than about craft, Multiple and 
complex shapes carved into each 
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side of a single board popped out 
popular springerle cookies. 

+ Tin, history's favored form for 
chocolate and candy molds, replaced 
carved wood as the dominant 
material for molds late in the 19th 
century. Tin molds reign as the most 
prevalent pieces among holiday mold 
collections for several reasons: So 
many were made and they were more 
durable than wooden molds, They 
also benefited from extra care, stored 
away most of the year with other 
holiday treasures rather than 
crammed into cupboards with 
common housewares. Finally, they're 
particularly appealing to collectors 
because their thin walls make tin 
molds virtual metallic copies of the 
treats they produce. 


* Ice-cream desserts are the 
specialty of heavy pewter molds, 
Unlike tin molds, their thick walls 
disguise the detail inside, so their 
frozen progeny emerge far more 
refined than one'would expect from 
their lumpy snowman-looking shells. 

* Cast iron and aluminum have 
churned out centuries of cakes and 
muffins, Heavy iron molds, ironically, 
produced some of the most delicate 
treats. Batter poured into or over these 
molds forms goodies in a way much 
like modern-day waffle making, 

+ Traditional candies owe their 
sweet shapes to molds of glass and a 
mass of metals. Sugar bakers, as 
candymakers once were known, 
formed simple taffy treats in small 
molds they called pattypans, 


Continued from page 86 


in various poses, trees, orna- 
ments, sleighs, and wreaths. 
Hardwoods were carved 
into intricate flat molds or 
prints. Smaller rollers or 
stamps decorated 
German springerle 
cookies baked at 
Christmas, and large 
boards—sometimes 
a foot square—were 
used to print show- 
piece New Year's 
cakes to touch up 
with gilding and 
colored icing. 
Historical 
themes precisely 
date some of these 
elaborate carvings. 
A good example is 
an 1820s cake board 
with John Quincy 


More humble than the 
wooden prints are ceramic 
white- and yellow-ware 
molds used in the oven to 
form cakes and puddings. 

me §=White-bodied 
| pieces—creamware, 
pearlware, and 
ironstone—offer 
the greatest variety 
of forms. “The rab- 
bit is the most com- 
mon, but I’ve seen 
a turtle, a dog, even 
a mastodon,” says 
McAllister, who 
wrote a book on 
pottery molds. 

Ceramic molds, 
made in America, 
in England, and in 
Europe, are difficult 
to attribute unless 


Adams in profile, in  Thislate1800s | marked. Many can 

the collection at mold, carved _ be purchased in the 

Historical Williams- 07 both sides, $50 to $200 range. 
is worth $200. 


burg. Signed cake 
prints are the most expen- 
sive antique molds, some 
bringing more than $1,000. 
Because wood deterio- 
rates over time, exercise 
judgment when you buy. 
But don’t expect perfection. 
“IT have some very early 
cookie molds made of 
wood; they all show some 
wear,” says  Cazalet. 
“They've been used for cen- 
turies, but you can’t pick 
and choose in some cases 
because they are so rare.” 


Just as Christ- 
mas trees do now, holiday 
molds once heralded the 
arrival of a cherished time 
of year. They signaled a sea- 
son of treats, as sweet as bar- 
ley sugar. For collectors, 
these same molds now carry 
the sweetness of nostalgia, 
a flavor of the past, and a 
promise to remember holi- 
days molded just as they 
used to be. O 


For information about contact- 
ing dealers and collectors, turn 
to Sources on page 202. 


| Getting the Goodies Out of the Molds 


The challenge of making foods with molds is removing 
the finished treats. William Woys Weaver advises patience 
and practice: ''It's not difficult to unmold chocolate, but 
you won't get it right the first try.’ For ice-cream molds, he 
suggests: ‘The trick is to make a temperature differential 
between the mold and the contents. Dip a Turkish towel in 
cold water, wring it out, and wrap it around the mold. 
Count to three and usually the food just drops right out.’ 
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Cookie Tip 
Check expiration 
dates on baking 
soda and pow 
to re they're 

Still effective, 


Le 


spice crackles 
MAKES 24 cookies PREP 15 minutes REFRIGERATE 1 hour BAKE at 350° for 14 minutes 


To basic sugar cookie dough (page 196), add 2 teaspoons pumpkin pie spice, 
2 teaspoons cocoa powder and 1/ teaspoons baking soda to flour mixture. 


Continue as directed. Refrigerate dough 1 hour. Shape 1 tablespoon doughintoa 


disk, about 1 inch in diameter, and place on ungreased baking sheets. Repeat. 
Sprinkle each with about % teaspoon colored sanding sugar. Bake at 350° 
for 14 minutes. Remove cookies to wire rack and cool completely. 


PER COOKIE 106 calories; 4 g fat (3 g sat.); 1g protein; 17 g carbohydrate; 
Og fiber; 90 mg sodium; 19 mg cholesterol y 
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Cookie Tip 


Let baking sheets 


between batches 
of dough. 


‘hes 


orange sandwiches 
MAKES 16 sandwiches PREP 10 minutes REFRIGERATE 4 hours BAKE at 350° for 12 minutes 


To basic sugar cookie dough (recipe page 196), add 1 tablespoon grated orange 
zest and % teaspoon orange extract. Divide into 2 disks and refrigerate 4 hours. 
On lightly floured work surface, roll out one disk to %.-inch thickness. Cut into 
rounds using a 2-inch cutter. Place on ungreased baking sheet. Bake at 350° for 12 
minutes until lightly golden around edges. Remove cookies to wire rack to cool 
completely. Repeat with remaining dough. Gather scraps and refrigerate. Reroll, cut 
into additional rounds and bake as above. Spread half of the rounds with 

1 teaspoon orange marmalade each. Place remaining rounds over marmalade 

to form a sandwich. Melt 1 cup semisweet chocolate chips. Dip one side of 
sandwiches in chocolate; place on a waxed-paper-lined baking sheet. 

Allow chocolate to set at room temperature. 


PER SANDWICH 223 calories; 10 g fat (6 g sat.); 2 g protein; 
32 g carbohydrate; 1 g fiber; 40 mg sodium; 29 mg cholesterol 
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pee eA as 
gerbread family 
MAKES 16 cookies PREP 15 minutes REFRIGERATE 4 hours BAKE at 350° for 14 minutes 


To basic sugar cookie dough (recipe page 196), add 1 tablespoon ground ginger, 

2 teaspoons cocoa powder and ¥% teaspoon cinnamon to flour mixture. Continue as 
directed. Halve dough and form into 2 disks, Refrigerate 4 hours. On lightly floured 
work surface, roll out one disk to %-inch thickness. Using a large gingerbread cooki 
cutter, cut out 2 figures. Place on ungreased baking sheet. Repeat with a small 
cookie cutter and other half of dough. Gather scraps and refrigerate. Reroll to form 
total of 2 large and 14 small cookies. Bake at 350° for 14 minutes. Make Royal Icing 
(recipe below). Decorate with Royal Icing, candy and sugars as desired. 


PER 1 LARGE OR 2 SMALL COOKIES 298 calories; 11 g fat (7 g sat.); 4 g protein; 
47 g carbohydrate; 1 g fiber; 65 mg sodium; 50 mg cholesterol @ 


To order similarly shaped cookie cutters, call 800-678-5752 or visit readershopping.com. 
See Buyer's Guide, page 215, for information on decorating sugars. 

Dt ee PRET IOI HOA PROD NIRA | SNE DOTTIE ENOL RE IS ERR TER TONAL BO 
Royal Icing Combine 2 cups confectioners’ sugar, 
1% tablespoons powdered egg whites and %4 cup 
water in a large bowl. Beat on low for 2 minutes. 


| Increase speed to high and beat for 4 minutes. 
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e dough 


MAKES'3‘dozen cookies 
PREP 15 minutes REFRIGERATE 4 hours 
BAKE at 350° for 10 to 12 minutes 


T% cups all-purpose flour 
Ye teaspoon baking powder 
Ye teaspoon salt 
Ye cup (1stick) unsalted butter, softened 
¥4 cup sugar 
1 egg 
¥, teaspoon vanilla extract 

White nonpareils, for decorating (optional) 
® |na medium-size bowl, whisk together flour, 
baking powder and salt. Set aside. 
@ Inalarge bowl, beat butter and sugar until 
smooth, about 2 minutes. Beat in egg and 
vanilla. On low speed, beat in flour mixture until 
just combined. Divide the dough in half and form 
each half into a disk. Wrap in plastic. wrap and 
refrigerate 4 hours or overnight. 


© Heat oven to 350°. Ona lightly floured 
surface, roll out one disk to %-inch thickness. 
Cut into bells using a 2-inch bell-shaped cookie 
cutter. Place on an ungreased baking sheet. 
Sprinkle with white nonpareils, gently pressing 
to adhere. Bake for 10 to 12 minutes until lightly 
golden around edges. Remove cookies to wire 
racks to cool completely, 


@ Repeat with remaining half of dough. Gather 
scraps and refrigerate. Reroll and cut into 


; a ets additional bells. Bake and cool as above, When 
0 soften butter, ; i 
let stand at room ff completely cool, cookies may be stored in an 
temperature : airtight container up to 2 weeks. 
for 30 to 45 PER COOKIE 60 calories; 3 g fat (2 g sat.); 


HIDE Ey, 1g protein; 8 g carbohydrate; 0 g fiber; 


16 mg sodium; 13 mg cholesterol 


JUIMLDO CNeITy NK COOK 


MAKES 15 jumbo cookies PREP 15 minutes 
REFRIGERATE 2 hours BAKE at 350° for 18 minutes 


To basic sugar cookie dough (recipe above), add % cup cocoa powder to 
flour mixture. Add an additional % cup (1 stick) unsalted butter, and add % 
teaspoon cherry extract when adding the vanilla. Stir in 6 ounces semisweet 
chocolate chunks, % cup cherry-flavored sweetened dried cranberries and % 
cup chopped walnuts with flour mixture. Refrigerate dough 2 hours. With a 
measuring cup or ice-cream scoop, drop ¥s-cup mounds onto 2 ungreased 
baking sheets. Gently press down with palm of your hand into 3-inch 
disks. Bake at 350° for 18 minutes until set. Let cool on sheets 3 

minutes. Gently remove to cooling rack to cool completely. 

Wrap in clear bags and tie with holiday ribbon, if desired. 

PER COOKIE 288 calories; 18 g fat (10 g sat.); 4 g protein; 

32 g carbohydrate; 2 g fiber; 40 mg sodium; 46 mg cholesterol 


(continued) 


vanilla-coffee mixture and mini chocolate 
chips. Transfer egg-white mixture to a 
large resealable plastic bag. Snip off a 
large corner and pipe meringue by 
heaping tablespoonfuls onto prepared 
baking sheets. Bake at 250° for 1 hour, 
leaving oven door closed the entire time. 
4. Turn off oven; tilt oven door open. Let 
meringues stand in oven for 30 minutes. 
5. Remove meringues from oven. With 
thin metal spatula, carefully lift cookies 
off baking sheets. 


PER COOKIE: 18 calories; 1 g fat (0 g sat.); 
1g protein; 2 g carbohydrate; 1 g fiber; 
5 mg sodium; 0 mg cholesterol 


spiced crackle cookies 
MAKES: 4 dozen cookies. 
PREP: 20 minutes. REFRIGERATE: 1 hour. 
BAKE: at 350° for 12 minutes. 


Ye cup (1 stick) unsalted butter, at room 
temperature 

1 cup granulated sugar 

% cup molasses 

1 egg 


2 cups all-purpose flour 
*/, teaspoon baking soda 
%, teaspoon salt 
1 tablespoon ground ginger 
2 teaspoon ground cinnamon 
¥%, teaspoon white pepper 
1 tablespoon crystallized ginger, 
chopped 
*°/, cup confectioners’ sugar 


1. In large bowl, beat together butter, 
sugar and molasses on medium speed 
until blended. Beat in egg until blended, 
scraping down side of bowl. 

2. Sift together flour, baking soda, salt, 
ground ginger, cinnamon and white 
pepper in clean bowl. Add to butter 
mixture; beat on low speed until blended. 
Stir in crystallized ginger. Cover; 
refrigerate 1 hour. 


a 
nal 

3. Heat oven to 350°. Lightly coat 

2 large baking sheets with nonstick 

cooking spray. 

4. Place confectioners’ sugar in bowl. 

Dust hands lightly with flour. Roll pieces 

of dough into 1-inch balls, using about 

2 teaspoons per ball; immediately roll 

each ballin confectioners’ sugar to 

completely coat. Place on prepared 

baking sheets at least 2 inches apart. 

5. Bake at 350° for 12 minutes or until 

cookies have expanded and flattened; the 

tops will be covered with cracks. Let 

cookies cool on baking sheets on wire 

rack 2 minutes. Transfer cookies directly 

to racks; let cool completely. 


PER COOKIE: 67 calories; 2 g fat (1g sat.); 
1 g protein; 12 g carbohydrate; 0 g fiber; 
34 mg sodium; 10 mg cholesterol 


Never Had It So Good... 


Thanks to New DELUXE Scalloped Potatoes 
from Country Crock®. Your family will love these 
delicious, thin-sliced Russet potatoes 


in a luscious sauce of Cheddar, Parmesan and 


Romano cheeses, sour cream and whole milk. 


Ready in 5 minutes. 


® 


Try all four DELUXE Side Dishes, in your 


grocer’s meat or deli section. 
Visit countrycrock.com 


Enjoy The 
Classies This 
Holiday Season! 


its 


1 cup firmly-packed 
brown sugar 
2 eggs 


ofd Hbaed. uncooke 
ponte sugar 1 cuprrais raisins, cl 


Seigishe Mon soda, salt, dinataod and nut- 
into a large bowl. “ay shortening, sugars, 
Stir in oa Mix until smooth, about 2 min. 
in oats and raisins. (For ease 
\ ees may be refrigerated before rolling) ) 


on lightly 0 foeee board or canvas to” 
i u Heat wii oured 3-inch- 


hy ith > oven ‘GISF) 1 2. ; 
0 @-from cooky CE, i 


MAKES: 3 dozen cookies. 
PREP: 10 minutes. REFRIGERATE: 1 hour. 
BAKE: at 375° for 12 to 14 minutes. 


¥%, cup (1'2 sticks) unsalted butter, at 
room temperature 
1 cup sugar 
1 egg yolk 
2 teaspoons vanilla extract 
2 teaspoon salt 
1 cup ground walnuts 
2 cups all-purpose flour 
2 jar (12 ounces) seedless 
strawberry jam 


1. Beat butter, 2 cup of the sugar, yolk, 
vanilla and salt until fluffy. Add walnuts 
and flour. Blend on low speed just until 
combined; dough will be crumbly but 

moist. Gather dough together with your 


hands to form a ball. Divide dough in half; 


wrap in plastic, refrigerate for 1 hour. 

2. Heat oven to 375°. Line 2 large baking 
sheets with nonstick foil. Break off 

1 tablespoon of dough and roll into a ball. 
Then, roll ball in remaining 2 cup sugar 
to coat. Place on prepared baking sheet. 
Press a deep indentation into center of 
dough, large enough to hold '/2 teaspoon 
jam. Fill indentation with jam; repeat to 
form 36 cookies. 

3. Bake cookies at 375° for 12 to 14 
minutes, rotating pans halfway through, 


until lightly golden. Cool on pans on racks 


for 5 minutes; use a spatula to transfer 
cookies to racks to cool completely. 


PER COOKIE: 112 calories; 6 g fat (3 g sat.); 
2 protein; 13 g carbohydrate; 0 g fiber; 
35 mg sodium; 16 mg cholesterol. 
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4 strawberry thumbprints 


5 festive wreaths 

MAKES: 61/2 dozen cookies. 

PREP: 10 minutes. BAKE: at 350° for 8 to 
10 minutes. 


1 cup (2 sticks) unsalted butter, at 
room temperature 
4/3 cup sugar 
1 large egg 
%, teaspoon salt 
2% cups all-purpose flour 
Green liquid food coloring 
Red candy “berries” or edible 
confetti, to decorate 
Glaze (optional): 
Y2 cup confectioners’ sugar 
Green decorators’ sugar 


1. Heat oven to 350°. In large bowl, beat 
together butter, sugar, egg and salt until 
fluffy, 3 minutes. On low speed, beat in 
flour until smooth. Tint pale green with 
food coloring. 

2. Spoon dough into cookie press fitted 
with standard wreath disk, following 
manufacturer's directions. Press out 
wreaths onto large baking sheets, 
spacing cookies about % inch apart. 
Before baking, press in candy “berries” 
or confetti, if desired. 

3. Bake cookies at 350° for 8 to 10 
minutes or until slightly puffed and set. 
Transfer cookies directly to racks to cool. 
4. Glaze: In a bowl, whisk confectioners’ 
sugar and 4 teaspoons water. Brush over 
cookies; top immediately with green 
sugar. Let dry 15 minutes before stacking. 
PER COOKIE: 44 calories; 2 g fat [1 g sat.]; 
0g protein; 5 g carbohydrate; 0 g fiber; 

9 mg sodium; 9 mg cholesterol. 


Store all cookies in airtight containers on the 

counter for up to 1 week. For optimum results, 
pop Holiday Stacks and Peppermint Puffsint’ “ 
refrigerator; they’ll stay fresh for up to 2 ween... 


| Anise seed bars: 


2h eups foil 
|e cup sugar 
~ %@ cup soft butter 
tablespoon anise 
seed 
2 teaspoons baking 

_ powder 
% teaspoon salt 

eggs a 


nto a large bowl, mea- 


ae 1% cups flour and 
¥ ing. _ingredients. 

‘With mixer at low speed, 
beat ingredients until just 
| mixed. Increase speed to 
medium and beat 3 min- 
utes, occasionally scrap- 
ing bowl with rubber 
spatula. With a spoon, stir 
in remaining flour until 
well mixed. Wrap in wax 
paper and refrigerate 1 
hour. 


Preheat oven to 375 de-. 
grees. Divide dough in 
half, and on a_ well 
floured surface, with 
hands shape each half 
k into 12x2 loaf. Place 
-'both loaves on a large 
greased cookie sheet 
about 2-inches apart. 
- Bake 20 minutes, and 
_ then remove with a sharp 
knife. Immediately slice 
each loaf crosswise into 1-. 
inch bars. Turn bars on 
their sides, making sure 
’ they do not touch. Return 
| to oven and bake for 15) 
\-minutes, or until golden 
brown. Remove to rack to 
cool completely. Store in 
tight container. Makes 24 
_dozen. 


Honey Raisin Cookies 
| — Cream together % cup 
| honey and 4 cup melted 
| butter” until light, “Add 1 
well beaten egg. Combine’ 
1% cups flour, Ya tea- 
spoon salt, % teaspoon 
powdered cloves, “4 tea- 
spoon innamon, and % 
teaspoon baking soda. 


Add to first mixture 
blending well. Add 1. cup 
seedless raisins, whole. or 
chopped. — 
| about 10. 
_ 8% doz. Bi 


ninutes. Makes 


_conut or 2 cups cor 


ake at 400° 


paeKLSSY 


Fill a pretty basket with chewey confection-like 

ies—a welcome gift for friends and neighbors. t 
2 eggs with 1 cup sugar, % teaspoon almond extract, % 
teaspoon salt until thoroughly blended. Fold in 1% 
‘cups sliced natural (unblanched) almonds, 1'2 cups 
shredded coconut, '% cup flour, Drop teaspoonfuls onto 


‘well greased cookie sheets. Top each with a few pieces — 


‘of chopped dates, cut-up gumdrops, or cut-up dried 
‘apricots, then another teaspoon cookie mixture. Garn- 
ish with a few additional sliced almonds if you wish. 
‘Bake at 350 15 to 20 minutes, or until golden brown. 
‘Cool 1 minute until cookies firm up, then remove with 
‘spatula to wire rack to cool. Makes about 36 !ookies. 


Jiffy Cookies — Blend 
_1%-cups condensed dea 


with % cup peanut butter: 
and 3 cups shredded “co#= 


flakes. Drop by teaspoo 
fuls onto a greased bi 

ing “sheet. Bake 15 

utes in a 375 oven. Makes: 


about 30 cookies. 


Splitlevel ) 


choco-date bars 
Chatters—As a thank 


Shoreline Sugar Cookies 


you for all the help ve; 1 1/4 cups sugar : 
received through the Chat, 1 cup butter-flavored shortening 
and the many recipes I’ve 2 eggs 
tried and loved, here is, my 1/4 cup light corn syrup or pancake syrup 
husband's favorite date 1 Thsp. vanilla 
Sarees 3 cups + 4 Tbsp. flour 
3/4 tsp. baking powder 
% cup butter or P. : 
i sips 1/2 tsp. baking soda 
1% cup semisweet 1/2 tsp. salt 
chocolate pieces 
1% cups sifted all- 
eee Meat Mix sugar and shortening. Add eggs, syrup and vanilla. Beat until 
Yq cup sugar . fluffy 
1 tabl milk = 3 ; ; 
% pa pa Combine 3 cups of flour, baking powder, baking soda and salt. Add 
2 tablespoons all- to the creamed mixture, Divide dough into 4 quarters. Wrap in plas- 
__, Purpose flour 3 tic wrap and refrigerate for 1 hour. Spread 1 Tbsp. of flour on the sur- 
= kool sae beking face and use one quarter of dough. Flatten with hands, then using a 
2 org a 4 roller, thin out dough. 
1 cup finely chopped Use cookie cutters to make cookies. (Repeat for each quarter used). 
dates Sprinkle with sugars or decorations. Bake in a preheated oven for 5- 
d 9 minutes. 
Melt butter or, 


margarine with chocolate; |~-———— 2 a 
stir in the 14% cups flour, 
Y% cup sugar, and the milk. 
Pat in 9 x 9 x 2-inch 
baking pan; bake at, 350 
for 10 minutes. 

In mixing bowl, combine 
¥; cup sugar, 2 tablespoons 
flour, and the baking 
powder. Add eggs; beat. 


Now Minnie Florio of Harwinton can make Chocolate Sour 
Cream Cookies thanks to Dolores ‘Rengert of Old Saybrook who 
a in the cookie recipe and Mrs. John LaBella of Bristol who 
contributed the recipe for mocha frosting. ie oa Sip; 


Chocolate Sour Cream Cookies 


F : ; ¥% cup soft shortenin, 234 cups sifted flour 
until fluffy. Fold in dates. ip ig ps sifte 
Spread over chocolate 1% cups sugar Ye tsp. baking soda 
layer. Bake at 350 for 20 to 2 eggs ¥ tsp. baking powder 
25 minutes more, Cool; cut 2  2-0z. squares unsweetened 1 tsp. salt 
in bars. chocolate, melted 1 cup chopped nuts (option- 

: 1 cup thick sour cream al) 
1 tsp. vanilla 


Combine shortening, sugar and eggs and mix thoroughly. Add 
melted chocolate. Stir in sour cream and vanilla. Sift together 
flour, baking soda, baking powder and salt, and stir into chocolate 
mixture. Add nuts, if desired. Chill at least one hour. Drop by 
rounded teaspoonsful about 2-inches apart onto an ungreased 
cookie sheet. Bake at 400 F for 8 to 10 minutes until cookies are 3 
delicately browned and spring back into shape when lightly 


touched. Frost. Makes about five dozen. 
- Dolores Rengert, Old Saybrook’) 


Mocha Frosting Q-3-S2 


% cup margarine 3 cups confectioners’ sugar 
tbsps. cocoa ~ ‘3s thsps. milk 
2 tsps. instant coffee 144 tsps. vanilla 
Pinch salt 


Cream together margarine, cocoa, coffee and salt. Beat in 3 = 
confectioners’ sugar, alternating with milk. Beat until smooth. poy 
Frost cookies. ——— 
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GINGERBREAD 


1 cup butter 
hres sugar 


eggs 

1 cup dark cane syrup 

1 teaspoon baking soda 
3 cups flour 

1 teaspoon ginger 
2 teaspoons cinnamon 

1 cup buttermilk 
@ Preheat oven to 350 degrees F. 
@ Cream butter and sugar; add 
eggs. Beat syrup and baking soda | 
until mixture foams; add to first | 
mixture. Sift the flour and spices. * 
Add alternately with the buttermilk. 
Line the bottom of a greased 9-by- 
13-inch pan with wax paper. Grease 
a, Pour mixture into pan and 

ake for about 40 minutes or until 
toothpick inserted near center 
comes out clean. Serves 24. 
@ Per serving: 202 calories, 9 g fat, 
40 mg cholesterol, 140 mg sodium; 
calories from fat: 37 percent. 


CHALLENGE: Diabetic guest 

SOLUTION: Basic advice, from 
the American Diabetes Associa- 
tion’s “Holiday Cookbook,” is to 
control calories, strictly limit sugar, 
and control salt, fat and cholesterol. 
Salads of fresh fruit or marinated 
vegetables are good choices. Coco- 
nut Macaroons let diabetics join the 
rest of the cookie monsters. 

PLUS: They’re fairly low in fat 
and make good gifts. 


COCONUT MACAROONS 


Ya cup all-purpose flour 

2 cups flaked coconut 

Ya cup egg whites, at room 
temperature 

¥ teaspoon cream of tartar 

1 cup confectioners’ sugar 

1 teaspoon coconut flavoring 
Nonstick cooking spray ° 
@ Preheat oven to 325 degrees F. 
@ Stir flour and coconut together; 
set aside. 

@ Whip egg whites and cream of 
tartar ipower at high speed until 
stiff peaks form. Add confectioners’ 
sugar gradually while continuing to 
whip at medium speed; then add 
flavoring at low speed. Remove the 
whip and, with the paddle, carefully 
add flour mixture at low speed. 

@ Drop mixture by 1% 
tablespoonfuls onto cookie sheets 
that have been sprayed with 
nonstick spray. Bake about 25 
minutes, or until macaroons are firm 
and lightly browned. Remove 
macaroons to wire rack and cool to 
room temperature. Keep in a loosely 
covered container at room 
temperature, or freeze until needed. 
Do not cover tightly if storing at room 
temperature. Makes 20 macaroons. 
@ Per serving: 74 calories, 2 g fat, no 
cholesterol, 28 mg sodium; calories 
from fat: 29 percent. 


2 eggs 

7 cup sugar 

Ys cup honey 

1 tsp. vanilla extract 

1 tsp. aniseeds 

‘2 tsp. grated orange zest 

Ye tsp. grated lemon zest 

About 2% cups 
all-purpose flour 

1 tsp. baking powder 

Generous /% teaspoon salt 


In an electric mixer bowl, beat 
eggs at high speed until very 
pale and airy, about 3 min. 
Gradually add sugar and 
continue beating until the 
mixture forms a ribbon, about 
5 min. Add honey, vanilla, 
aniseeds and orange and 
lemon zests, beating after each 
ingredient. Sift together the 
flour, baking powder and salt. 
Add to the egg mixture and, 
using a rubber spatula, stir 
gently to incorporate. Transfer 
dough to a lightly floured work 
surface and knead briefly. 
Press dough into floured 


| molds. Lightly tap molds 
| to release imprinted cookie 


dough. Transfer to baking 
sheet. Position racks in 
the middle of an 
oven and 
preheat to 
300°. Bake 
until lightly 
golden and 
very crisp, 
approx. 
20 minutes. 
Transfer to 
cooling racks and 
let cool completely. 
Store in an airtight 
container at room 
temperature for up 
to 2 weeks. Fills 
six large placques or 
makes 2 dozen regular 
cookies. 


‘ 


Our Grande Cuisine ~ 
symbol denotes a 
Williams-Sonoma exclusive. 


Cookie Plaques 

NEW Making (then eating) these big cookies is an 
engaging project for young cooks. Even very little 
hands can help: simply press cookie dough into the 
molds, then turn out onto baking sheets. Directions 
and recipes included. 3°-6/2" x 5‘/'-8'%/". Specify Holly 
Wreath, Scared Cat, Nutcracker or Jack-O-Lantern. 
#69-1108927 Each $14.00 Catalog only 
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‘Swedish Rosettes 


Beat 2 eggs slightly; add 2 teaspoons sugar; then 
add I cup milk. Sift I cup all-purpose flour and 
teaspoon salt; stir into the egg mixture and beat 
until smooth (should be about the consistency of 
heavy cream). Add 1 tablespoon lemon extract. 
Put enough salad oil (about 2! quarts) in a 5- 
quart deep fryer to fill it about 2/3 full and heat 
to 400F. Dip rosette forms into the hot oil to heat 
them; drain excess oil on paper towels. Dip heated 
forms into the batter to not more than 3/4 their 
depth. If only a thin layer of batter adheres to the 
forms, dip them again until a smooth layer 
adheres. Plunge batter-coated forms into hot oil 
and cook until active bubbling ceases. With fork, 
ease rosettes off forms and onto paper towels to 
drain. While still warm, dip in confectioners’ sugar. 
or sift sugar over them. Makes 6 dozen. 
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ROSETTES 
2 eggs 
1 tablespoon (15mL) sugar 
Y% teaspoon (1mL) salt 
1 cup (250mL) sifted all-purpose 
flour 
1 cup (250mL) milk 
‘% teaspoon (ImL) vanilla 
8 cups (1.9L) vegetable oil for 
frying 

Preheat oil in Super Pot cooker at 
375°F (190°C). 

In a small bowl lightly beat eggs, com- 
bine with sugar and salt. Add flour and 
milk, beat until smooth. (Do not over- 
beat.) Stir in vanilla. 


Heat rosette iron in oil. Dip iron into 
batter, making sure batter does not run 
over top of iron. 


Place iron into preheated oil; cook until 
crisp and golden brown. Remove rosette 
from iron and drain on absorbent paper. 
Repeat with remaining batter. 

Sprinkle with Confectioner’s sugar to 
serve. 


Serve Rosette Cookies 


Store in airtight container. 
Yield 3 dozen. 


~ She 
writes that this recipe “comes from a cafe in Yorba Linda, @alif,, called 
Sweet Nicks. They made these cookies and they became so popular that 
the city of Yorba Linda named them the official cookie of the city.” 


SWEET MOLLIES Lo~ 34a] 
§ 2% cups all-purpose flour @ 1 teaspoon vanilla 

1 teaspoon baking soda m2 eggs 

@ / teaspoon salt @ 1 12-ounce package butterscotch 
@ 1 cup butter, softened chips 

@% cup granulated sugar & 6'z-ounce package regular pota- 
@ % cup brown sugar to chips, finely crushed 


Combine flour, baking soda and salt in small bowl. 

Cream butter, both sugars and vanilla in large bowl. Add eggs, one at 
a time, beating well after each addition; gradually beat in flour mixture. 
Stir in butterscotch chips and potato chips. Drop by rounded teaspoon- 
fuls onto ungreased baking sheet. 

Bake in preheated 375 degrees oven for 9 to 11 minutes or until golden. 
Let stand 2 minutes; remove to wire rack to cool completely. Makes 
about 5 dozen cookies. 


. level Do not scoop. 


Wafer-Like Cookies Satisfy K 
, Snacking Needs 


These thin wafers will tickle 
your taste buds and delight 
your stomach with a delicate 
hint of lemon peel, nutmeg, and 
apple. Swedish Apple Rosettes 
cost only pennies to make. 

SWEDISH APPLE ROSETTES 
34 cup enriched flour* 
1 tbsp grated lemon peel 
(optional) 
1 tsp. sugar 
1 tsp. ground nutmeg 
% tsp. salt 
1 apple, peeled and cored 
1 cup milk 
2 egg yolks 
1 thsp. oil " 
Vegetable oil for deep frying 
Confectioners’ sugar 

Stir together dry ingredients. Puree 
apple in blender or food chopper; add 
milk, egg, and oil. Beat together apple 
mixture and dry ingredients with wire 
wisk until smooth. Refrigerate if de- 
sired. Prepare rosette iron by dipping 
in preheated 375-degree oil; shake to 
remove excess oil. Lower hot iron 
into bowl of batter to not more than 
%4 depth of iron (if batter goes over 
top, cookie will be difficult to remove), 
Lower coated iron into hot oil and fry 
until delicately browned, about 30 sec- 
onds. Remove from oil and slip cookie 
from iron, Drain, inverted, on paper 


. towels. Repeat process until batter is 


gone. Dip cookie in confectioners’ 
sugar. ze 
*Spoon flour into dry measuring cup; 


CRY BABY COOKIES 

Mix together % cup each x 
sugar, molasses, vegetable 
shortening, seedless raisins, 
chopped nuts. Add 1 tsp. bak- 
ing soda dissolved in % cup 
strong hot coffee. 

Sift together 214 cups flour, 
1 tsp. each cinnamon and 
ginger, %4 tsp, salt. Add to liq- 
uid mix. Drop by small tea- 
spoonfuls, at least an inch 
apart, on greased cooky sheets 
and bake in a moderately hot 
oven (375 deg.) about 15 min. 
Cool 5 min., then remove with 
spatula from tins. 

This is an ancient recipe, 
more than 200 years old. Lily 
Adams, who attributed it to 
one of her grandmothers, ad- 
mitted to a neighbor that she 
never quite knew how many 
cookies the recipe made be- 
cause the children stole them 
so fast. But you can.be sure 
that you produce quite a flock 
of Cry Babies, 


Butter Pecan Turtle Cookies 


Crust 
2c. all-purpose flour 1/2c. Land O Lakes Sweet 
firmly packed Cream Butter, 
brown sugar softened 
Caramel Layer 

2/3 c. Land O Lakes Sweet 1c. ole pecan halves 
Cream Butter (not chopped) 

1/2.c. firmly packed 1c. milk chocolate chips 
brown sugar 


Preheat Oven: 350° In 3 qt. bowl combine crust 
ingredients. Mix at med. speed, scraping sides of 
bowl often, 2-3 min. or until well mixed and particles 
are fine. Pat firmly into ungreased 13x9x2" pan. 


Sprinkle pecans evenly over unbaked crust. Prepare 
caramel layer; pour evenly over pecans and crust. 
Bake near center of 350° oven for 18-22 min., or until 
entire caramel layer is bubbly and crust is light 
golden brown. Remove from oven. Immediately 
sprinkle with chips. Allow chips to melt slightly (2-3 
min.). Slightly swirl chips as they melt; leave some 
whole for a marbled effect. Do not spread chips. Cool 
completely; cut into 3-4 doz. bars. 

Caramel Layer: In heavy 1-qt. saucepan combine 
brown sugar and butter. Cook over med. heat, stir- 
ring constantly, until entire surface of mixture begins 
to boil. Boil 1/2 to 1 min., stirring constantly. 


2'4 cups Gold Medal” All-Purpose Flour 

‘4 cup HERSHEY'S Cocoa 

1 teaspoon baking soda 

‘4 teaspoon salt 

1 cup @ sticks) butter or margarine, 
softened 

’/ cup granulated sugar 

” cup packed light brown sugar 

1 teaspoon vanilla extract 

2 eggs 

2 cups (12-02. pkg.) HERSHEY'S 
Semi-Sweet Chocolate Chips 

1 cup chopped nuts (optional) 


cocoa, baking soc 
beat butter, granulated sugar, brown sugar 
and vanilla on medium speed of electric 


mixer until creamy. Add eggs; beat well 


2. Jually add flour mixture, beating 
well. Stir in chocolate chips and nuts, if 
desired. Drop by rounded teaspoons onto 


ungreased cookie sheet 


move from cookie sheet to wire 


5 dozep,cookies. 


PEEK-A-BOO 
K 
OATMEAL COOKIES 2V2 cups sifted 1 cup shortening, soft 
r enriched flour V2 cup water 
1 teaspoon soda 21/2 cups Quaker or Mother's 
1 teaspoon salt Oats (quick or 
1 cup brown sugar old fashioned, uncooked) 
Va cup jelly or jam 


3 Sift together flour, soda and salt into bowl. Add sugar, 
@ shortening and water. Beat unt ‘imooth, about 2 min- 


? utes. Fold in oats. 


a 
2 
J 
: Y Sprinkle a breadboard generau- with confectioners? 
we” sugar. Roll dough very thin. ( with cooky cutter. 
Cut a design in half the cookies Place plain cookies 
a on lightly greased cooky sheet. op with % teaspoon 
* jelly and cover with a designed cooky, lightly pressing 
y edges together. 
A Bake in a moderate oven (350°F.) 10 to 12 minutes. 
‘ Makes 3% dozen cookies. 


Cookie of the Month 


CHOCOLATE-COCONUT 
CHEESECAKE SQUARES 
MAKES ABOUT 7 DOZEN 


Be sure to use unsweetened dried coco- 
nut, sometimes labeled “desiccated.” 


2 cups finely ground graham crackers 
(from 15 rectangles) 


3 cups (10 ounces) finely shredded 
unsweetened coconut (see the Guide) 


5 ounces semisweet chocolate, 
finely chopped 


2 ounces milk chocolate, finely chopped 
1 cup plus 3 tablespoons granulated sugar 


1 stick (% cup) unsalted butter, cut 
into 2-inch pieces, plus more for pan 


3 large eggs plus 5 large egg yolks 
12 ounces cream cheese, room temperature 


1. Preheat oven to 350° Butter a 9-inch 
square baking pan. Line with parchment 
paper, leaving a 2-inch overhang on 2 


sides. Butter parchment. 
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2. Stir together graham cracker crumbs 
and 2 cups coconut. 

3. Place chocolates and 3 tablespoons 
sugar in a heatproof bowl, and set over 
a pan of simmering water. Heat, stirring, 
until melted. Add butter, and stir until 
melted and smooth. Remove from heat, 
and let cool slightly. Whisk in 1 egg. 

4. Stir chocolate mixture into coconut 
mixture. Press evenly into prepared pan. 
Bake until set, 10 minutes. Transfer to a 
wire rack, and let cool in pan. 

5. Using a mixer fitted with a whisk at- 
tachment, beat cream cheese and remain- 
ing cup sugar on high speed until very 
smooth and fluffy, about 5 minutes. Re- 
duce speed to medium, and add egg yolks 


and remaining 2 eggs, 1 at a time, until 


well combined. Scrape sides of bowl. Beat 
on medium-high speed until completely 
smooth, about 3 minutes. 


ONLINE: more recipes using coconut at marthastewart.co: 


6. Pass mixture through a fine-mesh 
sieve into a bowl, and stir until smooth. 
Pour over cooled crust. Sprinkle remain- 
ing cup coconut evenly over the top. 

7. Bake, rotating pan halfway through, 
until top layer is just set and coconut is 
golden brown, 40 to 45 minutes. Let cool 
completely in pan on a wire rack. Refrig- 
erate, loosely covered, overnight. 

8. Runasharp knife around edges of pan, 
and use parchment to lift out cheesecake. 
Run a knife under hot water, and dry 
well. Use it to cut cheesecake into 1-inch 
squares, wiping knife clean between cuts. 
Serve immediately, or refrigerate in an 
airtight container for up to 1 week. 
SWEET AS CANDY With its cheesecake 
center nestled between toasted coconut 


and a fudgy crust, this rich treat just may 
be the candy bar of your dreams. 


PHOTOGRAPH BY VICTOR SCHRAGER 


mm! Magic Cookie Bars 
injust 10 minutes... Bx eo 
It’s as easy as Eagle*Brand a | 


wi 


Eagle’ Brand Magic Cookie Bars ig 
(Prep Time: 10 Minutes) * 


Count on Eagle Brand Sweetened Condensed Milk for Magic Cookie Bars that are incredibly . id 
We delicious. Because Eagle Brand classic desserts are always quick, easy and totally irresistible. 


1/2 cup margarine or butter 
sa 1-1/2 cups graham cracker crumbs 
1 (14-0z.) can Eagle® Brand Sweetened Condensed Milk 
(NOT evaporated milk) 
1 cup (6 0z.) semi-sweet chocolate chips 
1 (3-1/2 oz.) can flaked coconut (1-1/3 cups) 


{ ; LE BRiy 1 cup chopped walnuts 
« \ ye ak /) Preh 
} : 


eat oven to 350° (325° for glass dish). In 13 x 9-inch baking 
pan, melt margarine in oven. Sprinkle crumbs over margarine; 
pour Eagle Brand evenly over crumbs. ‘Top with remaining 


ingredients; press down firmly. Bake 25 to 30 minutes or until 
tise = lightly browned. Cool. Chill if desired. Cut into bars. Store 


loosely covered at room temperature. (Makes 24 to 36 bars.) 


classic Eagles 


Areader from East Hampton requested a recipe for cookies from Yankee 
ford writes, “This may not be the same recipe, but I would like to share my 
“Lizzies” recipe with your readers. My source is a great cookbook that my 
aunt gave me some years ago.” The book is “Cooking Down East: Favorite 
Maine Recipes,” by Marjorie Standish. 


roe 7 
LIZZIES — A CHRISTMAS COOKIE 
@ 1/2cup butter @ 1 teaspoon nutmeg 
@ 1-1/2 cups brown sugar § 1 pound white raisins 
Wi 4eggs @ 1 pound candied cherries 
@ 3 tablespoons milk @ 1 pound candied pineapple 
@ 1 teaspoon vanilla @ 1 Bounce package dates (option- 
@3cupsflour al) 
@ 3 teaspoons baking soda @ 4 to 6cups pecans 
@ 1 teaspoon salt @ 1/2 cup orange juice 
@ 1 teaspoon cinnamon 


Cream butter. Add sugar slowly. Add eggs one at a time, beating after 
each addition. Add milk and vanilla. 

Sift flour, measure, and sift together with dry ingredients. 

Mix fruit and nuts, then flour these with one cup of the flour mixture. Add 
rest of the flour mixture to creamed mixture. 

Add floured fruit and nuts along with orange juice. Drop by teaspoonfulls 
onto greased cookie sheets. Bake in slow oven at 250 degrees for 15 to 20 min- 
utes. 

Makes about 14 dozen. Store in tightly covered tins in cool place or freeze. 
Keeps like fruit cake. This recipe halves very well. 


Doris Majersky of Bristol lost her recipe for cream cheese cookies 
that she clipped from The Courant many years ago. The recipe she had 
called for the dough to be shaped into 1-inch balls and then rolled in 


chopped walnuts. 

We received two versions of this recipe, Both, however, are differ- 
_ent frorh what Majersky remembers. 

This first recipe calls for making an indentation in the center of 
each cookie and filling it with jam. However, the dough can be chilled, 
rolled into balls and coated with chopped walnuts before baking. Isabel 
Higgins of Glastonbury got this recipe from her mother-in-law years 


= TAGS: 
The recipe for Cream Cheese Cookies that appeared last Wednes- 


day in t olummn-did-_not include the oven temperature and baking 
fimeflere is the corrected recipe 

Caan CREECOOE eS Oa 
CREAM CHEESE COOKIES 


@ 2 cups flour 
@ 1 teaspoon salt 
@ 2 teaspoons vanilla 


@ 6 ounces cream cheese 

@ / cup vegetable shortening 
B82 egg yolks 

@ / cup sugar 


Cream sugar and shortening. Add egg yolks and cream cheese. Add 
dry ingredients and vanilla. Drop by teaspoonfuls on lightly greased 
cookie sheet. 

Dip a finger in flour and gently make a dent in the dough. Fill 
indentation with jam or. with various colored sugars. Bake at 350 
degrees for 8 to 10 minutes. Makes about 3 dozen. 


_ies or rolled into ball 


Macadamia yummies 


Dear Chatters: 
These macadamia nut cookies 
can be made either as drop cook- 


% cup butter 

¥ cup firnly packed brown 
sugar ‘ 

2 tablespoons milk 

114 teaspoons cinnamon 

2 cups all-purpose flour 

% cup coarsely chopped nuts 


Combine butter, sugar, milk 
and cinnamon; cream well. Blend 
in flour, then stir in nuts. 

Drop by teaspoonfuls, or roll 
into 48 balls. If making balls, flat- 
ten them with flat bottom of a 
glass dampened and dipped into 
granulated sugar. Bake at 375 for 
7 to 10 minutes. Makes 48 cook- 
jes, 

— Nugs 


13-98 
pinch 
gree oven until 


ee 
together. Bake on ungreased cookie sheet in 400-de; 
lightly brown. Solo Brand puts out both of the above fillings. 


@ Walnut or lekvar filling 
(bought prepared) : 


This next recipe was sent in by Lotte Hershfield of West Hartford. 


They were a favorite of her mother’s. 
CREAM CHEESE COOKIES 


2 sticks margarine 


Cream the margarine and cheese. Add flour. Mix well and chill for 


four hours. Roll dough and cut into 2-inch squares. Add the desired 


filling, then fold 2 ends of each square to make diamond and 


@ / 16-ounce package cream cheese 


2 cups flour 


eth let alee 


_ Mi Lotte Hershfield of West Hartford sent in this recipe from “The 


Marlene Hittner of Simsbury lost her favorite recipe for Oatmeal 
Scotchies. She says it was originally on the back of the Nestle butter- 
scotch chip package. Teresa Cote of Burlington found it in the “Nestle 


Recipe Collection” cookbook. L a 
OATMEAL SCOTCHIES 4 -F ¥ 
@ 1 cup all-purpose flour B2eggs 
@ / teaspoon baking soda @ 1 teaspoon vanilla extract a 
@ 1/2 teaspoon salt @3 cups oats, uncooked (quick or 
@ 1/2 teaspoon cinnamon old-fashioned) 
@ 1 cup butter, softened @ 1 12-ounce package (2 cups) but- 
@ 3/4 cup sugar terscotch flavored morsels 
3/4 cup firmly packed brown 
sugar 
Preheat oven to 375 degrees, 


In a small bowl, combine flour, baking soda, salt and cinnamon; set 
aside. 

Ina large bowl, combine butter, sugar, brown sugar, eggs and vanilla 
extract; beat until creamy. Gradually add flour mixture. Stir in oats and 
‘butterscotch morsels. 

Drop by level tablespoonfuls onto ungreased cookie sheets, Bake at 
375 degrees for 7 to 8 minutes for chewier cookies, 9 to 10 minutes for 
crisper cookies. Makes about 4 dozen 3-inch cookies. 

For Oatmeal Scotchie Pan Cookie: Spread the dough into greased 15/.- 
by-10/by-1-inch baking pan. Bake at 375 degrees for 20 to 25 minutes. 
_ Cool ¢ completely. Cut into 35 2-inch squares. 


@ Anne from Cheshire also requested a shortbread recipe for a 8- or 9- 
inch pan. Donna L. Dumaine o the Amston section of Hebron sent in this 
recipe. : 


SCOTCH SHORTBREAD 7-A3B-94 


~ 1 cup butter, room temperature ‘4 cup confectioners’ sugar 
_ Ya cup light brown sugar, packed 2 cups all-purpose flour 
a eH together butter and Sugars. Slowly add flour, Stirring until 
smooth, 
@ Use your hands to press mixture into a 9-inch pan. Bake at 325 degrees 
for 40 minutes or until golden brown. 
@ Cool in pan. Run knife around edge of pan to loosen; turn out onto 
serving plate. ° 
au etd also to: Shari Weinberger, West Hartford; and Jean Bertini, New 
ritain. 


Encyclopedia of Creative Cooking” for Anne of Cheshire. 


SHORTBREAD COOKIES 7-23-9 


Ya pound sweet butter, at room 2% cups flour, sifted, then 
temperature measured 

Ya cup confectioners’ sugar ¥2 teaspoon baking powder 

1 egg yolk ¥ cup walnuts, finely chopped 
Ya teaspoon vanilla extract 48 cloves 

1 tablespoon brandy Additional confectioners’ 


@ Beat butter with electric mixer until Very light and fluffy. Sift sugar into 

butter, then beat until fluffy. Add egg | Yolk, vanilla and brandy. _ 

§ Sift together flour and baking powder. Add nuts, then flour mixture to 

pater mixture, and stir to form soft dough. Knead lightly, and chill several 
ours. 

@ Form dough into little balls; use rounded teaspoon of dough for each 

cookie. Place on ungreased cookie sheet 2 inches apart; place whole 

ab: in each cookie. Bake at 350 degrees for 15 to 20 minutes or until light 
rown. 

@ Roll cookies in powdered sugar while still hot. Cool; store in airtight 

J creer Be careful handling these cookies; they are delicate. Makes 4 | — 
' dozen. 


Delicious! 
Delightful! 
Dare to Dream 


How to be 


a lighter baker. 


Be prepared to keep the cookie jar full of these delicious, 
healthy treats, For other recipes, call 1-800-417-2253, 


[Olin Soe ie SIF es is EAN eV 
1/2 cup packed 1/2 tsp each baking 
brown sugar soda and cinnamon 
1/4 cup sugar 1/4 tsp each baking 
1/3 cup Sunsweet powder and salt 


Lighter Bake 11/2 cups quick- 


1 egg cooking oats 
1 tsp vanilla 3/4 cup raisins 
3/4 cup 


all-purpose flour 


In large bowl, beat together sugars, 
Lighter Bake, egg and vanilla. In another 
bowl combine Wour baking coda, 
cinnamon, baking powder and salt; stir 
into Lighter Bake mixture. Stir in oats 
and raisins. Drop by rounded teaspoon- 
| fuls onto baking sheets coated with veg- 
etable cooking spray. Bake 8 to 9 min- 
utes at 375°F. Cool on racks. Makes 
about 2 dozen cookies. 


Nutrients per cookie: Calories 85 (5% from fat); 


Protein 15; Fat 05g; Carbolycrate 18g; Cholesterol Sng | 


Introducing new Lighter Bake® 
from Sunsweet, the perfect 
replacement for butter and oil in 
all your favorite moist and chewy 
baked goods recipes. Lighter Bake 
is fruit based, so it’s 100% fat free, 


FAT FREE low in calories, 
= mm and produces a 
delicious taste and 


wonderful texture. 
Look for it now in 
the oil or baking 


ingredients aisle. 


ee ee ee ee ee ee ee ee ee ee ee ee ee ee eee ee ee ee ee 


squares 


Half chocolate, half butterscotch. A unique new chewy taste combination 
that’s really easy to make with Nestlé’s Semi-Sweet and Butterscotch 
Morsels and Borden Eagle Brand Sweetened Condensed Milk. Here’s how 
you do it. First, preheat your oven to 350° F. Blend together: 


1 package (1 cup) Nestlé’s® 
Semi-Sweet Chocolate Morsels 
Sweetened Condensed Milk 1 package (1 cup) Nestlé’s® 
(not evaporated milk) Butterscotch Morsels 
1 cup coarsely-chopped walnuts 


1% cups graham cracker crumbs 
1 can Borden.Eagle Brand” 


Mix well and press mixture into very well-greased 9” square pan. Bake at 
350° F for 30-35 minutes. Cool oe 

for 45 minutes and cut into 142” 
squares (makes 36). Then stand 


BUTTERSCOTCH)» 
back and § ) .SUTTERSCOTCH, 
bask in the MEALTIME | NESTLES I 
glory of the 

o00's and TOLL HOUSE. MORSELS 

aah’s. 
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Make Biscotti at home, just like Italy 

No need to go to the bakery or coffee shop 
Complete recipe & instructions on reverse 
Dishwasher Safe 


Préparez vos Biscotti a la maison, comme en Italie. 

Il n’est pas nécessaire d’aller a la patisserie ou au café. 
Recette complete et instructions au verso. 

Puede lavarse en lavavajillas 


Prepare Biscottis en c: igual que en Italia 
Sin necesidad de ir a la panaderia o la cafeteria 
Receta e instrucciones completas en el reverso 
Puede lavarse en lavavajillas 


BISCOTTI 


2 Tablespoons butter, softened 
V4 ~~ Cup granulated sugar 

V4 Cup brown sugar 

2 ~~ Eggs 
V2 Teaspoon vanilla 

2 Teaspoon almond extract 

V4 Cup quick-cooking oats 

3 Teaspoon baking powder 

V2 _ Teaspoon baking soda 

V4 Teaspoon salt 

V2 Cup Mini chocolate chips 

V2 Cup chopped nuts 

114 Cups flour (reserve 2 Tablespoons) 


Preheat oven to 350 degrees. Spray pan with Pam or a similar product. In the bowl of an 
electric mixer, beat the butter and sugars until fluffy, Add the eggs, vanilla and almond extracts, 
and beat until well blended, 


Combine the oatmeal, baking powder, baking soda, salt, chocolate chips, and nuts in a separate 
bowl. Add to the egg and sugar mixture, mixing well. Fold in all but 2 tablespoons of the flour 
on the lowest setting of the mixer. The dough will be stiff yet sticky. 


Form a ball in the center of the mixing bow! and sprinkle half of the reserved 2 tablespoons 

of flour over it. Turn the ball of floured dough over in the bowl and cover with the rest of the 
reserved flour. Remove dough ball from bowl and form a narrow loaf the size of the length of 
the pan, and about 2 1/2 inches high. Place loaf in the pan. Bake for 25-30 minutes, or until firm 
and cooked in the center and lightly browned. Remove from the oven and place the Biscotti Pan 
on a wire rack to cool for at least 45 minutes before attempting to remove from the pan. 


Preheat oven to 225 degrees. Remove the cooled loaf from the pan and place on a cutting 
board. Slice loaf into 1/2 inch slices. If desired, you can split the loaf lengthwise in half to make 
smaller pieces. Lay cut side down on a cookie/jelly roll pan. Return to oven and bake for an 
additional 50-60 minutes, turning once until the slices are dry and lightly browned, Remove the 
baked Biscotti slices from the oven and allow to cool completely. 


Use & Care 

Before use, wash the pan with hot soapy water. Metal utensils, scouring pads and abrasive 
cleaners should not be used on nonstick surfaces. Usually a soft sponge or a kitchen brush 
will remove baked-on food particles. Sometimes it may be necessary to scrub lightly. 


10 YEAR WARRANTY 
Chicago Metallic warrants pan to be free of defects in material and workmanship 
during normal use, or return pan (postage prepaid) to address below for replacement. 


William Morris Pink and Rose 


2'/4 cups flour 1 teaspoon cinnamon 1/4 cup sliced ee 
1 cup sugar Y/y teaspoon nutmeg 1 6-ounce package of 
1 ce big Lege CRAISINS" 
¢ 2 egg whites 
"fs teaspoon baking soda ee almond 
or vanilla extract 


Sweetened Dried 
Cranberries 


Preheat oven to 325°, 
Combine dry oe ina medium mixing bowl. Whisk together eggs, 
egg whites and almond or vanilla extract in a separate mixing wl, 
Add to dry ingredients, mixing just until moist, using an 
dlectric mixer on medium speed. Add dried cranberries 
and almonds; mix thoroughly. 
Ona floured surface, divide batter in half and pat 
cach half into a log approximately 14 inches long and 
1-1/2 inches wide. Place on a cookie sheet and bake 
F for 30 minutes or until firm. Cool on a wire rack. 
H Reduce oven temperature to 300°. Cut biscotti into 
YW !2inch slices, Stand upright on cookie sheet and bake 
for an additional 20 minutes. Let cool and store in a 
loosely covered container, Makes 2-1/2 dozen. 


Golden Semolina Biscotti 


You won't need a mixer to make these 
crunchy biscotti; the dough is easily stirred 
together by hand. 
|| 5 tablespoons melted butter 
2/3 cup sugar 
| 1/2 teaspoon salt 
| 2 teaspoons baking powder 


2 to 4 drops extra-strong flavor (optional); 
e.g., butter-rum, bitter almond oil, 
creamy hazelnut, etc. (p. 36) 


2 teaspoons vanilla 


2 large eggs 
, BISCOTTI PAN 
1 ae. ae aa atl Our heavy-duty pan heats evenly and makes 
BEpose iba ES shaping biscotti easier: Just pat and bake. Made 
} 1/3 cup (2 ounces) semolina flour (p. 34) inthe USA. 12”x51/4"x2". #2957 $19.95 


2 cups diced dried fruit, chocolate chips or 
=P wee «OT 


chunks, or nuts 


=> eS 5 
| Grease a full-sized biscotti pan (this page, By Alison Ladman 
| For The Associated Press 


below) or baking sheet. Preheat your oyen to 


!) 350°E Stir together the melted butter, sugar, = The b: 2 3 
| : - $ Town sugar and toasted 
salt, baking powder, flavor, and vanilla, mix- pecans in these biscotti give 
ing until blended. Add the eggs, then blend in them a flavor reminiscent of 
the flour and semolina. Use a spatula or your pecan pie. Like all biscotti, they 
| hands to mix in the fruits, chocolate, or nuts. must be baked twice to develop 
Pat the dough into the prepared pan, leaving that crunchy texture that makes 
| , them so perfect for dunking in 


| a 3/4-inch margin on each side of the pan 
aa - coffee and hot cocoa. 

| free of dough. If you're using a baking sheet, 

| scoop the dough onto the pan and shape it | pe _ PECAN BISCOTT! ent 

into a 10 1/2 x 4-inch log. m 3eggs 

Bake the dough in a preheated 350°F oven @ 1 cup packed brown sugar 


| for 30 to 35 minutes. Cool for 1 hour. Slice @ teaspoon salt 
on the diagonal into 1/2- to 3/4-inch wide @ 1 teaspoon vanilla extract 
pieces. Place the biscotti, standing up, onto a e Babak Ps an 
I baking sheet. Bake ina So RP pony Larry Crowe/Associated Press 
pine 225 Loved Heat the oven to 350 F. Coat Pecan Benue Nae 
for 22 to 26 minutes, 2 baking sheets with baking or _ each of the prepared baking Slice biscotti on a slight diag- 
until golden. The bis- cooking spray. sheets. Using wet hands, form _ onal into cookies about %4 inch 
cotti will become crisp ]} ) Ina large bowl, use anelec- _ each half into a log about 3 thick. Arrange the cookies on 
as they cool; allow them tric mixer to beat the eggs, inches wide. Bake for20to25 the baking sheets, bottoms (not 
to cool right on the brown sugar, salt and vanilla minutes, or until the loaves are onacutside) down. Bake for 
baking sheet. Store in until pale and thick. Fold in the golden and firm. another 15-20 minutes. Let cool 
an airtight container fee mae baking powder, then ee = vs bit fe = a mee cooling rack before 
eer ; T to handle. Lower i irti - 
phen ory ene) Transfer half the dough to the oven to 325 degrees. tainer. Males 30 soos es 


14 to 18 large biscotti. | 


CANDIED CHERRY + 
ALMOND BISCOTTI 


We feature the classic flavor combination of 
cherries and almonds in this crisp, elegant, easy- 
to-package holiday biscotti recipe. The candied 
cherries lend color and cheer, while the delicate 
toasted almond flavor might make you think of 
roasting nuts on an open fire. 


6 tablespoons (3 ounces) unsalted butter 

2/3 cup (45/8 ounces) sugar 

1/4 teaspoon salt 

1/2 teaspoon almond extract 

1 teaspoon our Pure Vanilla Extract (p. 6) 

1 1/2 teaspoons baking powder (p. 40) 

2 large eggs 

2 cups (8 1/2 ounces) King Arthur Unbleached 
All-Purpose Flour (p. 30) 

1 cup (3 ounces) sliced almonds, toasted 

1 cup (7 ounces) candied cherries 

Bittersweet Onyx Wafers, melted, for coating 


Preheat the oven to 350°F. Lightly grease a 
biscotti pan. 


Beat the butter, sugar, salt, extracts, and baking 
powder until smooth and creamy. Beatin the 
eggs; the batter may look slightly curdled. Stir in 
the flour until the dough is smooth though sticky. 
Stir in the almonds and cherries until evenly 
incorporated. 


Place the dough into the prepared biscotti pan, 
leaving a 3/4" margin free on each side of the 
pan, to allow for expansion. Smooth the top of the 
dough with a wet spatula or bowl scraper. 


Bake the dough for 35 minutes; remove it from the 
oven, and cool for 1 hour. Turn out of the pan. 


Slice the log diagonally into 1/2" to 3/4"-thick 
pieces. Place them on edge onto a greased or 
parchment-lined baking sheet. 


Preheat the oven to 325°F. Bake for 20 to 25 
minutes, until golden. Remove the biscotti from 
the oven, and allow them to cool right on the 
baking sheet. 


Once the biscotti are completely cool, melt the 
chocolate, and dip the ends of the biscotti into 
the melted chocolate or drizzle the chocolate on 
one side. Yield: 12 to 18 biscotti. 


DISCO 


By Lee White 
Special to Living 

found these biscotti recipes 
I decades ago in a weekly 

newspaper when we stopped 
for coffee in a café on our drive 
to Napa, California. I make them 
every Hanukkah and Christmas 
to take to friends’ house parties 
and I keep lots at home for friends 
who stop by for coffee or wine. 
They stay almost long enough 
for Super Bowl and taste as good 
weeks later as they did when they 
came out of the oven. 

The two recipes make more 
than a hundred big cookies and I 
put them in tight-lidded contain- 
ers right on the counter, if you 
have any extra counter space in 
the kitchen at this time of year! 
I like them to be a little chewier 
than dry as hardtack. So, set aside 
half a day to get these done, then 
buy clear cellophane and red and 
green elastic ribbons. Now you are 
all set for the holiday parties. 


BISCOTTI 7 


CRANBERRY ORANGE BISCOTTI MIX 
Light, crunchy, baked biscotti are just the thing for 
an afternoon snack. Make at home easily with our 
mix. Makes 18 crunchy biscotti, #3342 $5.95 


BISCOTTI PAN 

Just pat biscotti dough into pan, and bake. Turn bis- 
cotti out of the pan, slice, and oven-dry till crisp and 
crunchy. 12" x 5 1/4" x2". Made in the USA. _ 


TrCriectu lor ule momadys 


Pistachio Cherry Biscotti 
Preheat oven to 350 degrees 


1% cup dried cherries 

1 cup hot water, cherry juice or brandy 
3% cups flour 

2 cups sugar 

1 tablespoon baking powder 

¥ teaspoon salt 

8 tablespoons butter, chilled, cut in bits 
2 teaspoons vanilla extract 

4 eggs, beaten 

3 cups pistachios 


Soak cherries for 20 minutes in the liquid. Drain, reserving liquid 
for another use. Whir dry ingredients in food processor. Add butter 
and vanilla and blend until mix resembles coarse corn meal. Add 
eggs and nuts and pulse processor 10 times. Add drained fruit, 
pulse 5 times, turn into a large bowl, and knead until stiff dough is 
formed. On a lightly floured surface, pat dough into 3 loaves, each 10 
inches long, 1 inch high, and 3 ¥ inches wide. Transfer with spatula 
to parchment-covered cookie sheets. If placing multiple loaves on 
sheet, place at least 3 inches apart and 3 inches from edges of sheet. 
Liberally sprinkle with sugar. Bake 25 minutes at 350 degrees. 

Cool loaves on sheets for 1 hour or more. Slice about % inch thick, 
lay slices on sides, and bake at 350 degrees for another 10 minutes, 
until slightly dry. Cool and store in air-tight container. 


Chocolate Orange Biscotti 
Preheat oven to 350 degrees 


3 cups flour 

2 cups sugar 

% cup Ghirardelli Sweet Ground Chocolate and Cocoa 
1 tablespoon baking powder 

2 teaspoon salt 

8 tablespoons butter, chilled, cut in bits 
2 teaspoons vanilla extract 

4 eggs, beaten 

2 cups whole almonds 

1 cup bittersweet chocolate chips 

2 tablespoons grated orange zest 


Whir dry ingredients in food processor. Add butter and vanilla 
and blend until mix resembles coarse corn meal. Add eggs and nuts 
and pulse processor 10 times. Add chocolate chips and orange zest, 
pulse 5 times, turn into a large bowl, and knead until stiff dough is 
formed. On a lightly floured surface, pat dough into 3 loaves, each 
10 inches long, 1 inch high, and 3 % inches wide. Transfer with 
spatula to parchment-covered (or Silpat) cookie sheets. (If placing 
multiple loaves on sheet, place at least 3 inches apart and 3 inches 
from edges of sheet.) Liberally sprinkle with sugar. Bake 25 minutes 
at 350 degrees, 

Cool loaves on sheets for 1 hour or more. Slice about 4 inch thick, 
lay slices on sides and bake at 350 degrees for another 10 minutes, 
until slightly dry. Cool and store in air-tight container. 


Spring Biscotti 


INGREDIENTS a 
1/4 cup butter 
3/4 cup white sugar 
1 tablespoon orange zest 
1/2 teaspoon yanilla extract 
2 eggs 
1 egg white 
2 cups all-purpose flour 
1 1/2 teaspoons baking powder 
1/4 teaspoon salt 
2 ounces white chocolate, chopped 


1/2 cup dried cranberries 
114 cups pistachio nuts 


DIRECTIONS 

Ina large bowl, cream together butter, sugar, orange zest, and 
vanilla with an electric mixer until light and fluffy. Mix in eggs 
and egg white one at a time, beating well after each addition. Sift 
together the flour, baking powder, and salt; gradually blend into 
the creamed mixture using a wooden spoon. Stir in the white 
chocolate, dried cranberries, and pistachios. Cover, and chill for 
30 minutes, or until dough is no longer sticky. 

Preheat oven to 325 degrees F (165 degrees C). Line a baking 
sheet with parchment paper. 

Turn dough out on a lightly floured surface, and divide into 
halves. Form each half into a flattish log about 12 inches long by 
3 inches wide. 

Arrange logs at least 3 inches apart on baking sheet. 

Bake for 30 minutes in preheated oven, or until pale gold. 
Allow logs to cool on the baking sheet until cool enough to 
handle. On a cutting board, cut logs crosswise.on a diagonal into 
1 inch thick slices. Arrange on baking sheet. 

Bake for an additional 15 minutes, or until golden. Transfer 
biscotti to wire racks, and cool completely. Store in an airtight 
container at room temperature. 
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Cookie 


By Taylor Grant Greenberg 
Special to Living 
here are certain treats 
that I would never dream 
of making on my own. 
Whether the recipe is way too 
intense or I know I wouldn't be 
able to recreate an edible version, 
sometimes this Little Chef pre- 
fers to let the professionals do the 
hard work. 

Up until now, biscotti was one of 
those recipes. I would never even 
glance at a recipe for this Italian 
treat that’s crispy and chewy all at 
once. But, feeling overly ambitious 
this weekend, I decided a little 


———— 


The NotSo: Ambition’ 


self-confidence in the kitchen can 
go a long way, and let me tell you, 
the confidence helped, because I 
was pleasantly surprised by how 
easy this recipe was to create. 
With naturally sweet honey and 
whole wheat flour, this ambitious 
biscotti (which in reality required 
little ambition at all) made for a 
healthy pairing to after-dinner 
coffee. Be 


Rosemary and Honey Biscotti 
Makes 4 dozen cookies 
¥% cup white flour 
% cup whole wheat flour (plus extra for counter top) 
1 cup of sugar : 
¥% cup dried polenta or fine cornmeal 
2 tablespoons olive oil 
2 teaspoons rosemary 
4 teaspoon salt 
1 teaspoon baking powder 
1 teaspoon vanilla extract 
3 large eggs 
2 tablespoons honey 


Combine the flours, sugar, polenta, baking powder, salt, and 
rosemary in a bowl. 

Wisk the eggs, olive oil, and vanilla until well combined. 

Combine the flour mixture and egg mixture until a soft dough 
forms (you may have to add a little water if too dry). - 

Turn the dough on a floured counter and divide dough in half. 

Shape each dough half into a foot-long log (around 2 inches 
wide) and place on a greased cookie sheet. 

Bake in a 325-degree oven for 20 to 25 minutes; the log should 
be slightly hard to touch. 

Let the logs cool for 20 minutes and drizzle with honey, then 
slice diagonally into 42-inch slices (use a serrated knife for this) 
and place them standing up on the cookie sheet 

Bake for 20 minutes at 300 degrees until they are lightly colored 
and dry. Let cool completely, as cookies will harden as they cool. 
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Photos, Mark Ferri. Food styling, Roscoe Betsill. Props, Francine Matalon-Degni 


Makes: 16 servings. 
Prep: 25 minutes. Bake: at 325° for 33 
minutes. Cook: 10 minutes. 


Cake: 
1 box (18.25 ounces) yellow cake 
1/3 cups water 
Vz cup vegetable oil 
3 eggs 
11/2 teaspoons coconut extract 
1 cup pecan halves, chopped 
3/4 cup shredded sweetened coconu 
chopped 
Frosting: 
1 cup sugar 
V4 cup water 
4 egg whites 
1 teaspoon coconut extract 
2 teaspoon vanilla extract 
Vg teaspoon salt 
Garnish: 
12 cups shredded coconut 
1/4 cup pecan halves, chopped 


1. Cake: Heat oven to 325°. Coat two 
8-inch cake pans with nonstick cooki 
spray. Line bottoms with waxed pape: 
coat paper. Set aside. 

2. In a large bowl, with a hand mixer. 
beat cake mix, water, oil and eggs on 
low speed for 30 seconds. Add cocon 
extract and beat on medium speed fot 
2 minutes. Stir in pecans and coconut 
Pour batter into prepared pans. 
3. Bake at 325° for 33 minutes, or unti 
toothpick inserted in center comes oO} 
clean. Cool in pans on wire racks for 19 
minutes. Turn cakes out; cool completelp: 
4. Frosting: Stir the sugar and water i 
a small heavy-bottomed saucepan unt§ 
dissolved. Simmer over medium-high @ 
heat until temperature reaches 240° o} 
candy thermometer, about 10 minute 
Brush down sides of pan with a wet 
brush to avoid sugar crystals forming. 
Do not stir. 

5. Place egg whites in large bowl of 
stand mixer fitted with the whip 
attachment. Beat for 30 seconds. Pour 
sugar syrup down side of bow! into = 
whipped egg whites. Beat 5 minutes or 
medium-high speed. z 
6. Add coconut and vanilla extracts ang 
salt. Beat on high speed for 2:to. 3 
minutes, until: glossy peaks form. 
7. To frost cake, doltop'a bit of frosting 
ona platter to anchor cake. Place one 
layer on platter: Spread top with 1 
generous cup frosting. Top with seconc 
cake layer. Spread remaining frosting 
on top and sides of cake. Garnish cake 
with coconut and pecans, if desired 
Nutrient Value per Serving: 376 calories, 20 g fat 


(6 g saturated), 5 g protein, 46 9 carbohydrate, 
1g fiber, 293 mg sodium, 41 mg cholesterol 
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Dorie’s Three-Ingredient 
_ Almond Cookies ie 


pied ii 


| love having tea or afternoon coffee with friends 
and family, and so I'm always looking for something 
easy and sweet to serve with that. When | read 
recently about Three-Ingredient Almond Cookies on 
food52.com, | was immediately smitten. They were 
developed by Dorie Greenspan, who lives part of the 
year in Westbrook and part of the year in Paris. As 
she notes in the article, it takes you longer to preheat 
the oven than to put these together, and so they are 
perfect for spur-of-the-moment entertaining. The 
recipe calls for six tablespoons of Sugar, one large 
egg, and 1 % cups of sliced almonds, blanched or 
unblanched, it doesn’t matter. Preheat oven to 325 
degrees. Line two baking sheets with parchment. 
Whisk sugar and eggs. Add almonds, and evenly 
coat. And then, right away (don’t let it sit), scoop 
about two tablespoons of batter about two inches 
apart on the baking sheet. Flatten with a fork. Bake 
for about 20 minutes, rotating the pans midway. Let 
them cool for 10 minutes. | like to sprinkle a bit of 
chili pepper on top, and used Nanami Togarashi, 
leftover from another Dorie recipe. It includes chili 
Pepper, orange peel, black sesame seed, seaweed, 
white sesame seed, Japanese Pepper, and ginger. 
But a light sprinkle of any chili pepper will do. To 
check out the original recipe, visit food52.com and 
search for “Dorie Greenspan's 3-Ingredient Almond 
Crackle Cookies.” 


é 
2 
t 


i 
i 
: 
; 
i 
i 
f 
i 
zg 
i 
i 
j 
i 
i 
: 
§ 
E 
: 
i 


Hot and Spicy Togarishi Merin 


Dorie Greenspan 


gues from the new cookbook Dorie's Cookies by 


What Would Dorie Do? 


Kitchens, Cocoa Powder, 


Baking Sheets, Biscotti? 
By Pem McNerney 
Living Editor 


e entertained ques- 

tions from our friends, 

co-workers, and neigh- 
bors about cookies, and a few 
other subjects. Here’s what Dorie 
Greenspan, the author of 12 
cookbooks, including her latest, 
Dorie’s Cookies, had to say on each 
subject: 

Tell me about your kitchens! 

Greenspan’s New York kitchen 
is in the home she’s had the 
longest. 

“Tt is a galley kitchen and I am 
only 5’ 4” (and I’m lying about the 
last half inch), and I can stand 
in the middle of my kitchen, and 
put my arms out [and] touch both 
walls. It’s a kitchen for one person, 
or two skinny people,” she says. 

Right behind that kitchen is an 
office. In Westbrook, she has a big, 
bright kitchen, office, and dining 
room “all in one.” In Paris, she has 
an apartment with a relatively 
large kitchen, compared to most 
Paris apartments. 

“We can eat in it, and it is also 
my office. My husband asked me, 
do I ever go in the living room? I 
truly live in the kitchen. I don’t 
really live in three houses. I live 
in three kitchens,” she says. “I find 
myself in Connecticut cooking 
more French food to bring back 
the memory of France. When I’m 
in Paris, and my French friends 
come to dinner, I often cook Amer- 
ican food for them. I fry some 
chicken, or have an indoor picnic, 
Maybe salmon burgers, coleslaw, 
cowboy beans, and American-y 
things,” she says. 

Cocoa powder: natural or 
dutch processed? 

I use them interchangeably. 
Many chefs say that’s wrong, by 
the way, but I took science for 
poets in college, so food science 
is not my thing. I do like using 
Valrhona Cocoa Powder when I 
can, although it is a really expen- 
sive cocoa. It does really taste 
like chocolate and the color is 
beautiful. Sometimes, if 'm at the 
supermarket, I'll pick up Droste. 


Fudgy Mocha Bars from Dorie’s Cookies by Dorie Greenspan 


How do you feel about salted 
butter? 

I don’t know about the science 
behind salted butter, but I do 
know about butter. My preference 
for baking is unsalted butter so 
that you have control over the 
amount of salt you're putting in. 
But if you're in the mood to bake 
cookies, and you open the fridge 
and your only choice is between 
baking with salted butter and not 
baking, bake with salted butter. 
Just bake. 

Do you recommend a certain 
kind of baking sheet? 

So, I actually am not a fan of 
the air pocket baking sheet... You 
want your cookies to brown on the 
bottom, and when you have an 
insulated sheet, while you'll never 
burn your cookies, it’s harder to 
get that caramelization. [m a 
fan of deeper golden brown when 
it comes to baking, versus pale, 
particularly for cookies, butter 
cookies, and with tarts shells, or 
pie shells. If you're not getting 
color, you're not getting all of the 
flavor out of all the ingredients. 
For years I had super expensive 
baking sheets, rimmed and not. 
And then Josh [her son] and I 
went into a restaurant supply 
place, and got some inexpensive 
aluminum baking sheets, And I've 


been using them ever since with 
no problem. Just make sure it is a 
heavy one. Oxo just did a beautiful 
new line, and their baking sheet is 
fabulous. And I like to line it with 
a silicone baking mat. 

Does the silicone baking 
mat change the character- 
istics of the cookie sheet? Is 
parchment preferable, or the 
silicone baking mat, or does it 
depend on the cookies? 

Tm fine with the Silpat. 1 also 
use parchment. 

What are the best kind of 
oats for cooking cookies? 


Just as long as it is not steel cut 


or quick cooking, any kind of oat 
should do. 

How do you feel about t soft 
biscotti? Shouldn’t it be hard? 

Well, I'm not offended by soft 
biscotti. It takes a lot to offend me. 
But I do think biscatti should be 
really firm. I like crunch, And I'm 
a ons 


How can I become her per- 
sonal assistant? 

Oh, actually I don’t know if 
anyone would want to be that. 'm 
grumpy in the morning. And I'm 
terribly disorganized. What she 
wants is to be part of the bake and 
release program. She'd be happier 
that way. 


ae 
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Continued from page 56 


he warm flavors of chai tea, at once 
exotic and familiar, are the perfect base 
for these slim bars. There’s no salar) 
for which spices are included in chai 
or in what proportions, but you usually look 
forward to pepper, cardamom, cloves, cinnamon, 
and ginger. I mix the chai with melted butter to 
distribute its linchpin flavors evenly throughout 
the dough, and I add extra ginger and cinnamon 
as well as honey, which you’d want with your 
chai, and orange zest, which is so right with the 
tea. The bars can be left plain—they’ve got enough 
flavor to stand happily on their own—or slicked 
with a little melted milk chocolate. I always go for 
the chocolate. 
-Dorie Greenspan 


Photo by Ellen Silverman 


CHOCOLATE-COVERED CHAI-TEA BARS 


Courtesy of\ Dorie Greenspan, author « of Everyday Dorie 


Makes 16 bars 


1 cup (100 grams) almond flour 1 tablespoon honey 
‘4 cup (45 grams) all-purpose flour 1 teaspoon pure vanilla extract 
Y cup (50 grams) sugar 1 tablespoon chai tea 
Ys teaspoon ground ginger (from 3 teabags) 
Ys teaspoon ground cinnamon 1 stick (8 tablespoons; 4 ounces; 
Y4 teaspoon fine sea salt 113 grams) unsalted butter, 
Finely grated zest of 2 clementines, melted and still warm 
1 tangerine, or 1 orange 3 ounces (85 grams) milk chocolate, 
3 large egg whites, at room for the glaze (optional) 
temperature, lightly beaten 
with a fork 
WORKING AHEAD 


You can wrap the unglazed cake (or bars) in plastic wrap and keep it at room 
temperature for up to 4 days or freeze it for up to 2 months. 


1, Center a rack in the oven and preheat it to 350 degrees. Butter an 8-inch 
square baking pan and line the bottom with parchment paper. 

2. Put both flours, the sugar, ginger, cinnamon, and salt in a large bowl and 
whisk (or stir with a fork) to blend and work out any clumps of almond 
flour. Stir in the zest. Pour the whites over the dry ingredients and mix 
them in with a flexible spatula. It takes a minute or so to blend in the 
whites; when they're in, you'll have a thick batter, Stir in the honey and 
vanilla. Stir the tea into the warm melted butter and pour the butter over 
the batter. Working patiently (you'll think there's too much butter, but 
there isn’t), stir and fold the batter until the butter is fully incorporated. 
You'll have a beautiful, smooth batter with a silky sheen. Scrape it into the 
pan—t will be a thin layer—and use the spatula to even the top. 

3. Bake for 25 to 27 minutes, until the cake is a deep golden brown and just 
starting to pull away from the sides of the pan. Poke the top, and it will 
feel firm and just a bit springy; a tester inserted into the center of the cake 
will come out clean. Transfer the pan to a rack and wait for 3 minutes, 
then run a table knife between the cake and the sides of the pan. Invert 
the cake onto the rack, peel away the paper, invert onto another rack, and 
allow to cool to room temperature. 

4. If you'd like to glaze the bars, melt the chocolate in a heatproof bowl over 
barely simmering water or in the microwave. However you do it, melt it 
slowly and carefully—milk chocolate has an unpleasant way of going from 
smooth to grainy and then burnt; baby it. Pour the chocolate over the top 
of the cake and spread it evenly over the surface. Slide the glazed cake, on 
the rack, into the refrigerator for about 30 minutes to set the chocolate. 

5. Cut the cake into 16 bars or, if you're not using the entire cake, into only 
as many bars as you need; the rest of the cake will keep better if it’s in a 
larger piece. If the cake was glazed and refrigerated and the bars are still 
cold, let them sit until they come to room temperature. 


STORING 

Kept in a covered container, glazed bars will hold for about 2 days at room 
temperature; unglazed bars will be good for up to 4 days. Glazed or not, 
the bars can be wrapped airtight and frozen for up to 2 months. It's easiest 
to put the glazed bars in the freezer uncovered and then wrap them when 
they're frozen. 
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HOLIDAY BAKING TIPS 
FROM DORIE GREENSPAN 2018 


The holidays are the best time to bake and the perfect time 
to share what you've baked. Here are a few ideas for getting a 
jump on the sweet season: 


Find recipes that you can make ahead and freeze. Butter 
cakes freeze well, as do most Bundt cakes. There are even 
frosted cakes that you freeze—it's like having a ready-to-go 
party in your freezer. 


You can freeze the Chocolate-Covered Chai-Tea Bars: freeze 
the uncut, fully glazed cake on a baking sheet lined with 
parchment, plastic, or foil and then, when it’s solid, wrap it 
airtight. If, when the cake is defrosted, the glaze is a little dull, 
you can bring back its gloss by giving it a few puffs of heat 
from a hairdryer. Cut into bars just before serving. 


Make big batches of chocolate-chip and other drop-cookie 
dough, put the balls of dough on a lined baking sheet, and 
freeze. When the balls are solid, pop them into plastic bags 
and pack them airtight. Dip into your stash any time you want 
freshly baked cookies. Leave the balls of dough on your counter 
while you pre-heat the oven, and then bake away. 


Make a double-batch of slice-and-bake cookies (or make lots 
more—the logs of dough can stay in the freezer for 2 months). 
When you're headed off to a friend’s house, bake one log and 
bring the cookies along with the other unbaked log to stow in 
their freezer—it’s a double gift: cookies for now and more for 
later. 


-Dorie Greenspan 


EXERCISE BLOCK 


1. Place block on floor 
2. Walk around it twice 
3. Sit down & relax! 


CONGRATULATIONS! 


HAVE JUST WALKED 
ROUND THE BLOCK TWICE 


Chocolate-Pistachio @ Preheat oven to 350°F. 
Biscotti wen cooking spray, light- 
Nonstick cooki ly coat large baking sheet. 

2 wre uneified a In large bowl, whisk flour, 
all-purpose flour sugar, cocoa powder, bak- 


ing soda and salt. 
@ In medium bowl, dis- 
solve espresso powder in 


1 cup granulated sugar 
Ys cup Dutch-processed 


=a cpcom water. Whisk in vanilla, 
4 tsp baking soda eggs, egg whites and choc- 
% % olate. Add to flour mixture 
tsp sal with pistachio nuts. With 


1 Tbsp each instant 


wooden spoon, 
espresso powder P’ peouewet 


ingredients into dry mix- 


and hot water ' ture just until combined 

1 tsp vanilla extract (dough will be sticky). 
2 large eggs @ Divide dough in half. 
Whites from 2 large eggs With lightly floured hands, 
2 (1-0z) squares shape dough halves into 
unsweetened 2 (14 x 2-in.) logs; place 
chocolate, melted, logs 3 in. apart on pre- 

cooled pared baking sheet. 

Ye cup coarsely chopped @ Bake 30 minutes or 
unsalted pistachio nuts until firm to touch; let 


cool on baking sheet on 
wire rack .10 
minutes. With 
serrated knife, 
cut logs diago- 
nally into 4-in.- 
thick slices; dis- 
card ends. Place 
slices on baking 
sheet (they can 
touch). Bake 15 
minutes, until dry, 
turning over after 
7 minutes. Let 
cool completely. 


I Makes 4 dozen biscotti. 
Per biscotto: 55 calories, 
2 fat, 9 mg cholesterol, 
54 mg sodium. 


LINZER 


1 egg and '% cup of the butter. 
Press into the bottom and 
partially up sides of the 
Prepared baking pan. 
3. In a medium-size bowl, 
beat cream cheese, sugar, 
almond extract and 
remaining two eggs; spread 
over crust. Dollop cream 
cheese mixture with 
i preserves and gently spread 
Ye cup (1 stick) unsalted over cream cheese. 
butter, melted 4. Sprinkle reserved cake mix 
2 packages (8 ounces each) over the top and drizzle with 
cream cheese, softened remaining ' cup butter. Bake 
% cup sugar at 350° for 25 minutes. 
1 teaspoon almond extract = Sprinkle with sliced almonds 
1 cup seedless raspberry and bake an additional 25 
Preserves minutes or until set. 
Ye cup sliced almonds 5. Cool completely in pan on 
i Gs cooling rack. Refrigerate for 
at least 2 hours. Cut into 32 
bars and serve slightly cool. 


« Si bars 

MAKES: 32 bars. ; 

PREP: 15 minutes. 

‘BAKE: at 350° for 50 minutes. 
FRIGERAT 


1. Heat oven to 350°. Coat 

wi k cooking spray. 

2. Set aside “cup of the cake 
mix. In a medi i hee 

stir together the remaining 
cake mix, cornflake crumbs, 


My mind not only wanders, 
it sometimes 
leaves completely, 


Blackberry Linzer 
pookies = == 


1¥2 cups (3 sticks) butter, softened 
1 cup granulated sugar 
1 egg 
1 egg yolk 
Ya tsp. vanilla 
3/2 cups all-purpose flour 
1¥/4 tsp. ground cinnamon 
1 tsp. baking powder 
1 tsp. finely shredded lemon peel 
a cup blackberry jam 
Sifted powdered sugar 


Ina large mixing bowl, with an electric 
mixer, beat butter on medium speed for 
30 seconds. Add granulated sugar; beat 
until combined, scraping bowl. Beat in 
egg, yolk, and vanilla. In a small bow! 
combine flour, cinnamon, and baking 
powder; add to butter mixture. Beat 
until combined. Stir in lemon peel. Divide 


dough in half. Cover and chill for 2 to 
3 hours or until easy to handle. 

Preheat the oven to 350°F. Ona light- 
ly floured surface, rail half of the dough 
at_a time to Ya-inch thickness. (Keep 
remaining dough chilled in the refriger. 
ator until ready to use.) Cut out cookies 


with a 22-inch round cookie cutter. Cut 
ae 


: — 
out a smaller circle (1 inch) from the cen. 
os ASU Ae 


ter of half of the 2/2-inch cookies, Reroll 
the scraps. Place the cookies on an 
ungreased cookie sheet. Bake 10 to 12 
minutes or until bottoms are lightly 
browned. Cool on a wire rack. Carefully 
spread solid cookies with blackberry jam. 
ug sugar over the cookies 
with circle Cutouts; place them on top 
of jam. Makes about 25 cookies. o 


LA Ze 


new large linzer cutters 

Two tinned-steel cutters in each design — 
one large, one small — make pretty linzer 
cookies the easy way. Set includes teddy 


bear, tree, star, and heart. 9543 $9.95 
nut flours 

pecan meal 16 02. 3437 $6.95 
hazelnut flour 8 02. 3450 $7.95 
almond flour 8 oz. 3496 $7.50 


extra-strong nut flavors 

These intense flavors and oils are ideal for 
baked goods or homemade candy. Please 
specify flavor. 1 oz. 1748 $6.95 
Save buy 3 or more flavors $5.95 each 

+ Bitter Almond 


+ Creamy Hazelnut 
+ Vanilla Butternut 


linzer cookies 


Lovely linzers! Who knew it could be this 
to make gorgeous filled cookies? 


Cookies 

1 cup (2 sticks) unsalted butter 

1/2 cup (3 1/2 ounces) granulated sugar 

1 cup (4 ounces) confectioners’ or 
glazing sugar (p. 9) 

1 teaspoon baking powder 

1/2 teaspoon salt 

1] teaspoon ground cinnamon 

2 teaspoons vanilla extract (p. 12) or 
2 drops creamy hazelnut, bitter 
almond oil, or vanilla butternut flavor 

1 cup (3 1/8 ounces) almond flour or 
1 cup (2 1/2 ounces) hazelnut flour, 
toasted (p. 5) or plain; or 1 cup 
(2 3/4 ounces) pecan meal 

2 1/4 cups (9 1/2 ounces) King Arthur 
Unbleached All-Purpose Flour (p. 14) 


new decorating tool set 
At last! A user-friendly cookie and cake dec- 
orating set that’s simple enough for everyone 
in the family to use, kids to grandparents. Five 
squeeze bottles and five different tips let you 
write a message, shape a star, pipe a ribbon... 
Easy instructions and recipes. Top-rack dish- 
washer-safe. Shown right. 2852 $19.95 


new cookie decorating set 

Make your holiday cookies sparkle and shine 
with red and green sugars, and white glitter. 
Spatula and cookie icing mix complete the 
set. Not shown. 2879 $14.95 


gel paste food colors 

Perfect for any kind of icing or decoration. 
Boxed set of 8 assorted colors. Each ina 
.75-ounce bottle. 6711 $12.95 


1 large egg 

1 cup (12 ounces) seedless raspberry jam 
or apricot jam; or chocolate praline 
filling (below) 

confectioners’ or glazing sugar, for dusting 


Chocolate Praline Filling 

1/2 cup (5 ounces) hazelnut praline paste (p.13) 

1 cup (6 ounces) chopped bittersweet 
chocolate or | cup bittersweet chips 


To make the cookies: Beat together the butter, 
sugars, baking powder, salt, cinnamon, and 
flavor. Mix in the nut flour, flour, and egg. 
Divide the dough in half, wrap, and refriger- 
ate for 60 minutes, for easiest rolling. 


Roll the dough 1/8" thick. Cut the dough 
into shapes with large linzer cutters. Use 
small cutters to cut a design out of the 


; holiday preview 


center of half the cookies. Transfer the 
cookies to an ungreased or parchment- 
lined baking sheet. Bake in a preheated 
375°F oven for 8 to 10 minutes, until lightly 
browned on the edges. Cool on a rack. 


To make the filling: Melt the praline paste 
and chocolate in a double boiler or in a 
microwave on low power, stirring until 
smooth. Cool to lukewarm. 


Lightly dust the cookies with cutout ters 
with confecti sugar. Spread the solid 
cookies with 3/4 teaspoon praline filling or 
jam. Place a cutout cookie on top of each 
filled cookie. Let stand for several hours, 
until the filling is set. 


Yield: about 5 dozen filled cookies. 


Chocolate Mint Delights 
SEE RECIPE ON PAGE 96 


Culinary lore has it that cookies have been around since 


the seventh century, when sugar was first cultivated in Persia. Given our universal sweet tooth, 
it's not surprising that cookie fever soon spread all over the world. Today, there are biscuits in 
Britain, keks in Germany, and galletas in Spanish-speaking countries. Now from Mary 
Engelbreitland comes a delightful gem of a cookbook, Mary Engelbreit'’s Cookies Cookbook, 
filled with yummy recipes from “the queendom.” There's even a chapter on cookies you can 
bake with your kids. Some of our favorite, easy-to-make treats are included on these pages. 
So whip up a batch of freshly baked Chocolate Crackles for your own cookie monsters, 


or surprise your coworkers with delicate Raspberry Linzer Hearts on Valentine's Day. 


PHOTOGRAPHY BY ALISON MIKSCH FOOD STYLING BY SUSAN EHLICH 
PROP STYLING BY BARBARA FRITZ RECIPE DEVELOPMENT BY TRACEY SEAMAN AND JUDITH SUTTON 


Recipes and photography for this article taken from Mary Engelbreit’s Cookies Cookbook, ©1998 Mary Engelbreit Ink. Photography 
©1998 by Alison Miksch. This cookbook is currently available at bookstores, or by calling Andrews McMeel Publishing at 800-642-6480. 


MAKES 3 DOZEN COOKIES 


2 cups all-purpose flour 

% teaspoon baking powder 

% teaspoon ground cardamom 
% teaspoon salt 

1 cup unsalted butter, 

at room temperature 

cup sugar 

large egg yolk 

teaspoon vanilla extract 


Oe SS 


ounces bittersweet chocolate, 
finely chopped 

1. tablespoon vegetable oil 

% cup natural pistachios or 
cashews, finely chopped 


|. In a medium bowl, whisk together 
the flour, baking powder, cardamom, 
and salt. 

2. Ina large bowl, beat the butter and 


‘ 
‘ 


\\ Black and Whites, 
Polar Bears, 
) “SS Pinwheels 


sugar with an electric mixer until 
light and fluffy. Beat in the egg yolk 
and vanilla. On low speed, gradually 
beat in the flour mixture. 

3. On a floured surface, form the 
dough into a 14-inch log and wrap in 
waxed paper, twisting the ends to 
seal. Refrigerate for 30 minutes. 
Unwrap and reroll to refine the 
shape. Rewrap and refrigerate for at 
least 3 hours, or overnight. 

4. Preheat the oven to 375°. 

5. Using a sharp knife, cut the dough 
into 1/4-inch slices and place 1 inch 
apart onto ungreased baking sheets. 
Bake for about 10 minutes or until 
golden. Transfer the cookies to wire 
racks to cool completely. 

6. In a small saucepan, melt half the 
chocolate over low heat. Remove 
from the heat and add the remaining 


chocolate and the oil, stirring occa- 
sionally until smooth. Scrape into a 
small bowl. Dip each cookie halfway 
into the chocolate, sprinkle pistachios 
over the chocolate, and place the 
cookies on wire racks until the 
chocolate sets. 


VARIATIONS 

Polar Bears 

Make the dough and stir in 2 ounces 
unsweetened chocolate, melted and 
cooled. Roll, chill, slice, and bake as 
directed. Substitute 6 ounces white 
chocolate for the bittersweet and 
sprinkle with 4 cup chopped pep- 
permint candy instead of the nuts. 
Decorate as directed. 


Pinwheels 
Make the dough and divide it in half. 
Flatten one piece of the dough 


RECIPE CONTINUED ON PAGE 96 
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MAKES ABOUT 3 1/2 DOZEN COOKIES 


2 cups all-purpose flour 
% teaspoon baking powder 
% teaspoon salt 
10 tablespoons unsalted butter, 
at room temperature 
% cup granulated sugar 
’% cup light brown sugar, packed 
1 large egg 
1 teaspoon vanilla extract 
1 cup walnuts, finely chopped 
About % cup strawberry 
or raspberry jam 
OR 
About 42 chocolate kisses, 
unwrapped 


A nip of 
of berry j 
cookie a 


|. Preheat the oven to 350°. 

2. In a medium bowl, whisk 
together the flour, baking powder, 
and salt. 

3. In a large bowl, beat the butter 
and both sugars with an electric 
mixer until light and 
fluffy. Beat in the egg 
and vanilla. On low 
speed, gradually add the 
flour mixture. 

4. Put the walnuts 
in a shallow bowl. 
Shape heaping tea- (#2 
spoonfuls of the 
dough into 1-inch 


balls and roll in the walnuts, press- 
ing to coat. Place about 2 inches 
apart onto ungreased baking sheets, 
and with your thumb, make a deep 
depression in the center of each 
cookie. If using jam, spoon % tea- 
spoon into each hollow. 
Bake for 10 minutes, or 
until golden around the 
edges. If using chocolate 
kisses, immediately press 
a kiss into each hot cookie. 
Cool the cookies for 3 min- 
utes on the baking sheets, 
then transfer to wire racks 
to cool completely. 


STAPLES 


MAKES ABOUT 3 1/2 DOZEN COOKIES 


1% cups all-purpose flour 

teaspoon baking powder 

4 teaspoon salt 

10 tablespoons unsalted butter, 
at room temperature 

4 cup granulated sugar 

1 large egg 

1 teaspoon vanilla extract 

6 ounces bittersweet chocolate, 
melted and cooled slightly 


Chocolate Crackles 


Rich, fudgy cookies get their crackle-top 
surface during the baking process. 
For a snowcapped effect, generously coat 


Sifted confectioners’ sugar, 
for coating 

. Preheat the oven to 350°. Lightly 
grease two baking sheets. 

- Ina medium bowl, whisk together 
the flour, baking. powder, and salt. 

- Ina large bowl, beat the butter and 
granulated sugar with an electric 
mixer until light and fluffy. Beat in 
the egg, then beat in the vanilla. 
Gradually add the melted chocolate, 
mixing until blended. On low speed, 


cookies with sifted confectioners’ sugar 


beat in the flour mixture, 

4. Shape level tablespoonfuls of the 
dough into balls and place the balls 2 
inches apart onto the prepared bak- 
ing sheets. As you fill each baking 
sheet, roll the balls generously in con- 
fectioners’ sugar, 

5. Bake for 10 to 12 minutes, until 
tops are cracked and the cookies are 
just set. Cool for 1 to 2 minutes on 
the baking sheets, then transfer to 


wire racks to cool completely. 
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Come and visit our new web site. 
(It’s pretty cute.) 
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CON'T. FROM PAGE 93 


and drizzle with 1 ounce melted 
unsweetened chocolate, and knead it 
in. Shape each piece of dough into a 
6-inch square, wrap in waxed paper, 
and refrigerate for 1 hour or until 
firm. Roll out the plain dough 
between 2 sheets of waxed paper to a 
14- x 7-inch rectangle. Remove the 
top sheet of paper. Roll out the 
chocolate dough to a 14- x 7-inch 
rectangle and place on top of the 
vanilla dough, gently pressing the two 
doughs together. Beginning with a 
long side, use the paper to help lift 
the dough and roll it up into a tight 
cylinder. Wrap in waxed paper and 
chill. Slice and bake as directed. 


Chocolate Mint Delights 


This sandwich cookie is made more grown- 
up by its mint-flavored cream filling. But if 
you crave a homemade version of the classic, 


leave out the mint extract. 
MAKES ABOUT 3 1/2 DOZEN COOKIES 


Cookie Dough 

1% cups all-purpose flour 

“% cup cornstarch 

4 cup unsweetened cocoa powder 
% teaspoon salt 

% cup unsalted butter, 

at room temperature 

% cup granulated sugar 

2 large eggs 

2 teaspoons vanilla extract 


Cream Filling 

2 cups confectioners’ sugar 

% cup vegetable shortening 

1 tablespoon light corn syrup 

% teaspoon vanilla extract 

4% teaspoon mint extract 

2 drops green food color (optional) 


|. In a medium bowl, whisk together 
the flour, cornstarch, cocoa, and salt. 
Set aside. 

2. In a large bowl, beat the butter and 
granulated sugar with an electric 
mixer until light and fluffy. Add the 
eggs, then the vanilla, and beat until 
blended. On low speed, beat in the 
flour mixture. Divide the dough into 
four pieces, shape each piece into a 
disk, and wrap in plastic. Refrigerate 
for at least two hours or until firm. 
3. Preheat the oven to 350°. Lightly 
grease two baking sheets. 

4. On a floured surface, roll out one 
piece of the dough at a time %-inch 
thick. Cut out cookies with a 2-inch 
round (preferably fluted or scalloped) 
cutter, Place the cookies about 
2 inches apart onto the prepared 
baking sheets. With a toothpick, 
decoratively poke holes into each 
cookie if desired. Bake for about 12 
minutes or until firm to the touch. 
Transfer the cookies to wire racks to 
cool completely. 

5. In a large bowl, beat the confec- 
tioners’ sugar, shortening, corn syrup, 
vanilla, mint extract, and food color, 
if using, with an electric mixer until 
smooth. : 
6. Spread a rounded teaspoonful of 
the cream filling onto the bottom half 
of the cookies. Top with the remain- 
ing cookies and gently press each 
sandwich together. 9 


The recipes and photography for this article 
are taken from the Mary Engelbreit’s 
Cookies Cookbook. Priced at $16.95, 
it is currently available at bookstores, or 
by calling Andrews McMeel Publishing at 
800-642-6480. Also available for mail- 
order through Breit Ideas, SEE PAGE 99. 
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APPLESAUCE 

STREUSEL BARs. 

Lika minizcohee ‘ a 

coke, and worthy * . LEMON CRISPs 
‘of-a-java break. < ts Crisp and not too sweet. 


‘Pour a Por big 


glass of milk 


BUrTER Cookies 
Soft of a peanut butter 
cup.in a cookie. 
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Cookie JAR COOKIE 
SHOWN ON PAGES 144-145 
BY NANCY L. DELL’ARIA 


Prep: 7 min Bake: 45 min § 
Total Cost: $3.42 
2 sticks (1 cup) butter 
or margarine (not 
spread), softened 
1% cups packed 
igh bev sugar 
4 large eggs 
2 See baking powder 
2 teaspoons vanilla extract 
2 cups all-purpose flour 
1 bag (7 ounces) sweetened flaked coconut 
1. oe one ‘3 S252: peas x hae 
in with foil, letting it exten nd pan 
Gt both ends. Grease foil in it nt 
2. In a large bowl with mixer on high 
speed, beat all ingredients except flour 
and coconut until pale and fluffy, about 5 
minutes. Reduce mixer s to low and 
beat in flour just until blended. Stir in 
coconut. Spread evenly in prepared pan. 
3. Bake 40 to 45 minutes until a pick 
inserted in center comes out clean. Cool in 
pan on a wire rack. 
4. Lift foil by ends onto cutting board. 
Remove foil. Cut in 24 squares. Store air- 
tight at room temperature up to 1 week. 
Hi Makes 24. Per square: 211 cal, 2g pro, 
25 g car, 11 g fat, 56 mg chol with butter, 
35 mg chol with margarine, 156 mg sod, 
Exchanges: | starch, % other car, 2 fat 
MARBLE VARIATION Omit coconut. 
Make blondies through Step 2, increasi 
sugar to 2 cups. Remove 1 cup batter. Melt 
2 squares (1 ounce each) unsweet- 
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ened chocolate. Stir chocolate into the 1 
cup batter until blended. Spread plain bat 
ter in prepared pan. Top with dollops of the 
chocolate batter, leavin es bawea 
spoonfuls. Run a table Phif throu Ih both 
batters a few times to create a mnegbletsad 
look (use restraint or you'll muddy the 
effect). Bake, cool and cut as directed. 


Prep: 7 min Bake: 20 min (25 min for variation) 
Total Gost: $6.58 


7 rss 
BATTER Pans 
1 cup mashed ri tes! 
bananas (3 medium) 
¥%s cup packed 
Kole bows sugar 
Ya cup vegetable oil 
Va cup 1% lowfat 
mi If you have 
2Ia small children, 
irge eggs let them help 
1 teaspoon each bak- by unwrapping 
ing powder and the caramels. 


ground cinnamon 

1 teaspoon vanilla extract 

'% teaspoon baking soda 

Ya teaspoon salt 

1% cups all-purpose flour 

CARAMEL TOPPING 

1 package (14 ounces) vanilla caramel 
squares 

Ya cup evaporated milk or heavy cream 

1% cups dried banana chips, very 


coarsely fein 
1 cup salted cashews, very coarsely 
chopped 
1. Heat oven to 350°F. Line a 15'2x 10'4- 
inch jelly-roll pan with foil, letting it extend 
above pan at ends. Grease foil in pan. 


2. In a large bow! with mixer on medium 
speed, beat all Batter ingredients except 
the flour until blended. On low speed, beat 
in flour just until blended. Spread in pan. 
3. Bake 15 to 20 minutes until a pick 
inserted near center comes out clean. 
Remove pan to a wire rack. 
4. Meanwhile make topping: Put 
caramels and milk in a small saucepan or 
microwave-safe bowl. Place over low heat 
or microwave on high, stirring offen, until 
caramels melt and mixture is smooth. 
ee just to edges of baked layer. Sprin- 
le with banana chips and nuts, pressing 
them lightly into the caramel. Let cool, then 
refrigerate about 2 hours for easy cutting. 
5. Lift foil by ends onto cuttin, rd. Cut 
into 50 bars, then remove foil. Refrigerate 
in an airtight container up to 1 week. 
Hi Makes 50. Per bar: 107 cal, 2 g pro, 17 
g car, 4g fat, 10 mg chol, 75 mg sod, 
Exchanges: 14 starch, % other car, 74 fat 
APPLESAUCE STREUSEL VARIATION 
Substitute 1 cup unsweetened apple- 
sauce for the bananas. Make Streusel Top- 
ping (instead of Caramel Topping): Put 1% 
cups packed light-brown sugar, ‘4 cup 
all-purpose flour, 1 stick (2 cup) cold 
butter or margarine (not spread), cut 
in small pieces, and 2 teaspoons ground 
cinnamon in a large bow. Stir wih a fork 
or rub mixture between fingertips until 
crumbly. Stir in 1 cup coarsely chop} 
pecans. Sprinkle over batter before bak- 
ing. Bake 20 to 25 minutes. Cool and cut as 
direded. PLEASE TURN TO PAGE 162>) 
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Cookie JAR COOKIES 

CONTINUED FROM PAGE 159 

CARROT-WALNUT COOKIES 

Prep: 15 min Bake: 12 min 

Total Cost: $4.55 

1 stick (‘2 on butter or 
margarine (not spread), 
softened 


1% cups packed 
light-brown sugar 
2 jars (4 ounces each) baby-food 
strained carrots 
1 large egg 
1 tablespoon freshly grated orange peel 
Y cup fresh orange juice 
1 teaspoon each esi soda and 
ground cinnamon 
a teaspoon each salt and ground nutmeg 
V4 teaspoon ground cloves 
2'/ cups all-purpose flour 
1 cup chopped walnuts 
ORANGE-CREAM CHEESE ICING 
3 ounces (from an 8-ounce brick) reduced- 
fat cream cheese (Neufchatel), softened 
2 tablespoons butter or margarine 
(not spread), softened 
1 teaspoon freshly grated orange peel 
2 tablespoons fresh orange juice 
2' cups confectioners’ sugar 
Y2 cup chopped walnuts 


1. Heat oven to 350°F. Have cookie 
sheets) ready. 

2. Beat all ingredients except flour and 
nuts in a large bowl with mixer on medium 
speed until blended (will look curdled). 

3. With mixer on low speed, beat in flour 
just until blended. Stir in walnuts. 

4. Drop by rounded tablespoontuls 2 inch- 
es apart on ungreased cookie sheet. Bake 
10 to 12 minutes until tops look dry. Cool 
on cookie sheet 1 minute before removing 
to a wire rack to cool completely. 

5. Icing: Beat cream cheese, butter, 
orange peel and juice until creamy. Beat in 
confectioners’ sugar until blended and 
smooth. Spread about 112 teaspoons on 
each cooled cookie. Sprinkle with walnuts. 
Let icing set 1 to 2 hours. Refrigerate in an 
airtight container with waxed paper 
between layers up to 1 week. 

@ Makes 48. Per cookie: 123 cal, 2 g pro, 
18 g car, 5 g fat, 12 mg chol with butter, 
6 mg chol with margarine, 88 mg sod. 
Exchanges: 1 starch, % other car, 1 fat 


OATMEAL SUPERCHIP COOKIES 


Prep: 8 min Bake:12 min 
Total Cost: $4.80 


2 sticks (1 cup) butter 
or margarine 
(not spread), softened 

Ys cup packed 
light-brown sugar 

2 cup granulated sugar 

2 large eggs 

2 teaspoons vanilla extract 

1 teaspoon baking soda 

YA teaspoon salt 

1% cups all-purpose flour 

3 cups un ea pkuicationed or quick oats 

1 bag (11% ounces) semisweet chocolate 
mega-morsels or 1 bag (10 ounces) milk 
chocolate mini-kisses 
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1. Heat oven to 350°F. Have cookie 
sheet{s) ready. 
2. In a large bowl with mixer on high 
speed, beat butter, sugars, eggs, varies, 
baking soda and salt until val blended. 
On low speed, beat in flour just to blend. 
Stir in oats and chocolate. 
3. Drop by rounded tablespoonfuls about 
1 inch apart onto ungreased cookie sheet. 
4. Bake 10 to 12 minutes or until golden 
brown. Cool 1 minute on cookie sheet 
fore removing cookies to a wire rack to 
cool completely. Store airtight at room tem- 
perature up to 1 week. 
M Makes 40. Per cookie: 149 cal, 2 g pro, 
20 g car, 7 g fat, 23 mg chol with butter, 
11 mg chol with margarine, 111 mg sod. 
Exchanges: % starch, % other car, 1'/ fat 


CHOCOLATE CRACKLE-TOP 
COOKIES 


Prep: 8 min Bake: 9 min 
Total Cost: $1.77 

This low-fat, eggless 
cookie has a soft, 
brownie-like texture. 


1 stick (2 cup) butter or margarine 
(not spread), softened 

‘A cup light molasses 

‘2 cup unsweetened cocoa powder 

Ya cup granulated sugar 

1 teaspoon each baking soda and 
ground cinnamon 

1 teaspoon vanilla extract 

Ya teaspoon salt 

1’ cups all-purpose flour 

Topping: 4 cup sugar 


1. Heat oven to 350°F. Have ungreased 
cookie sheet{s) ready. 

2. Beat all ingredients except flour and 
Topping in a ee bowl with mixer on 
high speed until well blended. 

3. On low speed, beat in flour just until 
blended. (Dough will be firm.) Form into 
1-inch balls; val in Topping sugar. Place 
1 inch apart on cookie sheet. 

4. Bake 8 to 9 minutes until puffed and 
cracked. Cool on cookie sheet 1 minute 
before removing to a wire rack to cool 
completely. Store airtight at room tempera- 
ture up to 1 week. 

@ Makes 48. Per cookie: 51 cal, 1 g pro, 
8 g car, 2g fat, 5 mg chol with butter, O 
mg chol with margarine, 59 mg sod. 
Exchanges: '4 starch, 4 other car, ’% fat 


CHOCOLATE-PEANUT 
BUTTER COOKIES 


Prep: 7 min Bake: 10 min 
Total Cost: $2.65 


1 cup peanut butter 

1% sticks (¥/ cup) butter or margarine 
(not spread), softened 

%s cup granulated sugar 

Ys cup packed light-brown sugar 

Ye cup unsweetened cocoa powder 


1 large egg 


2 teaspoons vanilla 


extract You can use 


YA teaspoon baking soda Suny ot 
y 1 smot 
1% cups all-purpose flour posit BatEE, 


1. Heat oven to 
375°F. Have cookie 
sheet{s) ready. 
2. Beat peanut but- 
ter and butter in a 
large bowl with mix- 
er on high speed 7 
until creamy. Add ! ii 
remaining ingredients except flour and beat 
until fluffy. (Dough will be stiff.) 
3. On low speed, beat in flour just until 
blended. Roll rounded tablespoonfuls into 
1Yeinch balls. Place 1% inches apart on 
reased cookie sheet. Flatten with a table 
fork, making a crisscross design. 
4. Bake 8 to 10 minutes until tops look dry. 
Cool on cookie sheet 1 minute, ‘ben remove 
to wire rack fo cool completely. Store air- 
tight at room temperature up to 1 week. 
Mi Makes 48. Per cookie: 90 cal, 2 g pro, 
8g car, 6 g fat, 12 mg chol with butter, 4 
mg chol with margarine, 70 mg sod. 
Exchanges: 1 starch, 11% fat 


LEMON CRISPS 


Prep: 8 min Bake: 12 min 
Total Cost: $1.03 


1 stick (1% cup) butter 


& 


or margarine (not TIP 

spread), softened These crisp- 
Ys cup sugar chewy cookies 
1 large egg will have a 


nicely browned 
edge if baked 
on a regular 
thin cookie 
sheet rather 
than a thick or 
insulated one. 


1 tablespoon freshly 
pad pia peel 
1% tablespoons fresh 
lemon juice 

¥s teaspoon vanilla 
extract 

Ya teaspoon baking 
powder 

Ys teaspoon baking soda 

1% cups all-purpose flour 

Gamish: 12 cup shced almonds or “4 cup sugar 


1. Heat oven to 350°F. Have cookie 
sheets) ready. ‘ 
2. Beat butter and sugar in large bowl 
with mixer on high speed until fluffy. Beat 
in remaining ingredients except flour until 
well blended. On low speed, ie in flour 
just until blended. 

3. Drop by rounded teaspoonfuls 1% 
inches apart on ungreased cookie sheet. 
Sprinkle with almonds or sugar. 

4. Bake 10 to 12 minutes until edges are 
lightly browned. Cool on cookie sheet 1 
minute before removing to wire rack to 
cool completely. Store airtight at room 
temperature up to 1 week. 

M@ Makes 44. Per cookie: 52 cal, 1 
pro, 7 g car, 3 g fat, 10 mg chol with 
butter, 4 mg chol with margarine, 35 mg 
sod, Exchanges: 4 starch, 4 other car, 
’% fat [wo] 
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Naughty or nice? Naughty earns you coal in your 
stocking! Tick a package of thes 


coal” cookies in 


the toe of your favorite “naughty” person's stocking 


on Christmas Eve. 

1/2 cup (4 ounces) unsalted butter 
1 1/3 cups (10 ounces) brown sugar 
3/4 teaspoon baking powder (p. 11) 
1 1/2 teaspoons espresso powder (p. 8) 
1 tablespoon (1/2 ounce) vanilla extract (p. 6) 
1/2 teaspoon salt 
2 large eggs 
2/3 cup (2 ounces) Dutch-process cocoa (p. 8) 
1 1/2 cups (6 1/2 ounces) King Arthur 

100% Organic White Whole Wheat Flour 

or King Arthur Unbleached 

All-Purpose Flour (p. 14) 
2 cups (12 ounces) semisweet chocolate 

chips* (p. 8) 
*Or a mixture of raisins, chips, and nuts. 
Preheat the oven to 350°F. Lightly grease two 
baking sheets, or line them with parchment 
Or lightly grease a mini-muffin pan. Or use a 
combination of pans: the recipe makes 
36 cookies 
In a medium bowl, cream together the butter, 
sugar, baking powder, espresso powder, vanil- 
la, and salt. Add the eggs, beating until 
smooth. Stir in the cocoa powder, then the 
flour; the dough will be stiff, Mix in the 
chocolate chips, or the chips/raisins/nuts. 
Drop the dough by tablespoonfuls (about 
1 1/2" balls, about 1 1/8 ounces) onto the 
prepared baking sheets, or into the mini-muf- 
fin cups; a tablespoon cookie scoop is the per- 
fect tool for this. Bake the cookies for 12 min- 
utes (on a baking sheet); 15 minutes (in an 
aluminum mini-muffin pan), or 21 minutes (in 
a silicone mini-muffin pan); they'll look not- 
quite-done in the center. Remove them from 
the oven, and allow the cookies to cool for 
about 10 minutes; or the mini muffins to cool 
for 20 minutes. Gently squeeze and shape the 
cookies into uneven balls, to resemble chunks 
of coal. Yield: 3 dozen cookies. 
Note: Cookies stay fresh at room temperature 
no longer than a week. For extended storage, 
bake, then freeze immediately to serve later, 


Silicone Mini-Muffin Pan 

9 1/2" x 13 1/2” silicone pan makes 2-dozen 

treats at once. Perfect for Coal Cookies! 
5775 $26.95 


STAPEES 


PY ae Bee, tee = WM Pa a a ER HSE bs ee EE ee 2. 6S 


risimas past” 


jypdk GOS. Bligcetti 
(64 Pecan SALES 


Tack. Prop styling by Cathy Cook 


Food styling by Karen 


PHOTOGRAPHS BY RITA MAAS 


STAPLE 


Ginger Cutouts 


Cookie Jigsaw 
pictured above 


Associate Food Director Debby 
Goldsmith has fond memories of 
making an adorable cookie puzzle 
with her mother every year during the 
holidays. The original recipe came 
from a December 1965 issue of Good 
Housekeeping. Goldsmith updated the 
recipe and continued the tradition 
with her son, Brandon, now 13, who 
as a little boy always got a thrill out 
of the unique confection. Goldsmith 
says that if you want to make the puz- 
zle ahead of time, it’s best to wrap and 
freeze undecorated pieces; then un- 
wrap, thaw completely, and follow 
decorating directions.* 


PREP 7 hour 15 minutes plus cooling 
and decorating 

BAKE about 30 minutes 

MAKES about 32 dozen cookies 


*Recipe is suitable for packing and shipping. 


Cookie Jigsaw 


lightweight cardboard or sturdy 
paper for pattern template 
¥/, cup butter or margarine (1% sticks), 
softened 
¥, Cup sugar 
1 large egg 
1 tablespoon milk 
2 teaspoons vanilla extract 
2% Cups all-purpose flour 
1% teaspoons baking powder 
% teaspoon salt 
¥, cup light corn syrup 
assorted decorations: green, 
red, white, yellow, and blue sugar 
crystals; chocolate sprinkles; 
multicolor, white, and star-shaped 
candy decors; and small round 
yellow candies 


1. On cardboard or paper, draw a 
Christmas-tree template 10 inches 
high (from tip of tree to top of 
trunk) and 10% inches wide (at base 
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of tree above trunk), with a l-inch 
high by 2-inch wide trunk. Cut out 
template and set aside. 

2. In large bowl, with mixer at 
medium speed, beat butter and 
sugar until creamy. Beat in egg, 
milk, and vanilla until well blend- 
ed (mixture may look curdled). On 
waxed paper, combine flour, bak- 
ing powder, and salt. At low speed, 
beat in flour mixture just until 
blended. Pat dough into a small 
rectangle. 

3. Preheat oven to 325°F. Grease 
and flour large cookie sheet. Place 
dough in center of cookie sheet. 
With floured rolling pin, roll dough 
into 13" by 11" rectangle. Bake 
15 minutes. 

4, Place cookie sheet on wire rack; 
center tree template lengthwise on 
warm cookie. With knife, cut around 
template into cookie; remove tem- 
plate, leaving tree outline. Press 


floured 14-inch star-shaped cookie 
cutter into cookie at top of tree; re- 
moye cutter, leaving star outline. 
Press Houred 1-inch round cookie 
cutters into tree in several places, 
leaving ornament outlines. Press 2'/- 
inch star cutter into remaining cook- 
ie around tree, leaving star outlines. 
5. Cut Christmas tree into various 
geometric-shaped puzzle pieces, be- 
ing careful not to cut into ornament 
outlines. Cut remaining cookie 
around tree into puzzle pieces, being 
careful not to cut into star outlines. 
6. Return cookie sheet to oven and 
bake 12 to 14 minutes longer or un- 
til cookie is light brown. Set cookie 
sheet on wire rack; cut through all de- 
signs and pieces. Cool cookie puzzle 
on cookie sheet 10 minutes. Careful- 
ly slide puzzle, in 1 piece, onto wire 
rack; cool completely. 

7. To decorate: In 1-quart sauce- 
pan, heat corn syrup to boiling over 


> 


medium heat, stirring frequently. 
Boil 1 minute, stirring. Remove 
round ornament pieces from tree; 
brush tree and trunk with corn 
syrup. Sprinkle tree with green sug- 
ar crystals to coat, then attach small 
round yellow candies as desired. 
Sprinkle or dip trunk into choco- 
late sprinkles. Brush ornament 
pieces with corn syrup; sprinkle or 
dip into choice of colored sugar 
crystals or decors. Remove star dec- 
orations from around tree; brush 
with corn syrup and sprinkle or dip 
into yellow sugar crystals. Brush 
puzzle pieces around tree with corn 
syrup; sprinkle with blue sugar crys- 
tals to coat, then sprinkle lightly 
with white decors and stars. Reheat 
corn syrup if it becomes too thick. 
8. Allow puzzle pieces to dry com- 
pletely, about 1 hour. When pieces are 
dry, reassemble puzzle on large tray to 
serve, or store (continued on page 143) 


ah Decorating: a short and sweet guide 


Cutout cookies with bright trimmings, like cheerfully 
wrapped packages, are always inviting. But let’s face 
it, most of us don’t have time to pipe on frostings or 
paint on intricate designs (as our talented cookie 
stylist Karen Tack did; see pages 136-139). These 
methods work their magic in minutes and are fun to 
do with kids. 


BEFORE-BAKING BRUSHES 


Egg-yolk wash Beat 1 large egg yolk with % tea- 
spoon water. Divide beaten egg among a few small 
cups and tint each with food coloring. 

Milk paint Tint a couple of tablespoons of evapo- 
rated milk with food coloring for an old-fashioned 
glazed look. 


AFTER-BAKING FLOURISHES 

Sugar coating Boil 1 cup light corn syrup for 1 minute, 
stirring. Brush syrup on cookie; dust with colored 
sugar crystals, sprinkles, or candy decors. Or, fill small 
bowls with trimmings and dip in cookies to decorate. 
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Fast frosting Whisk 1% cups confectioners’ sugar 
with 1 to 2 tablespoons milk until blended; tint with 
desired food coloring and brush on. 
Marbling Brush on a thin coat of Ornamental Frosting 
(page 164). With tip of small paintbrush, drop dots of 
another frosting color on top. Using a toothpick, drag 
the edges of the colored dots through the base frost- 
ing in a swirling motion to create fanciful designs. 
Candy land Frost cookies with store-bought frost- 
ing, then press on chocolate chips, miniature 
marshmallows, gumdrops, gummy candy, etc., to 
create tempting treats. 
Hot chocolate Melt white or dark chocolate; pour into 
small self-sealing plastic bag. Snip % inch off a bot- 
tom corner of bag (this is your writing tip). Drizzle 
over baked cookies. Variations: Write names, draw 
simple shapes such as hearts and stars, or use the 
chocolate as a glue to anchor decors or candies. 
Allow 2 hours or more to dry. 

After cookies have dried, store in a tightly covered 
container with waxed paper between layers. 


LADIES, START YOUR ENGINES. 
With Hershey’s’ Baking Ingredients You Can Really Whip Something Up. 


Hershey’s Chocolate 


Peanut Butter Chip Cookies 


2-1/4 cups all-purpose flour 
1/3 cup Hershey's Cocoa 
1 teaspoon baking soda 


1/2 teaspoon sal 


1 cup (2 sticks) butter or margarine, 


softened 


3/4 cup granulated suge 


3/4 cup packed light bro 


an vanilla extract 


2 eggs 


3 cups (10-02. pkg) 


5 Peanut Butter Chips 


1 cup chopped nuts (optional) 


1, Heat oven to 375°F 


2. Stir together flour, cocoa, baking 


soda and salt. Beat butter, granulated 


gat, brown sugar and vanita in 


yaw! on me 


until Creamy. Add eggs; beat well 


Gradually adid flour mixture, beating well 


butter 

chips. 

Add nuts 

it desired 
Drop by rounded teaspoons onto 

ungreased cookie sheet 
3. Bake 8 to 10 minutes or until set 
Cool slightly; remove from cookie sheet 


to wire rack. About 5 dozen cookies. 


Variations: 
Omit Reese's Peanut Butter Chips 
and substitute wi 


1 any variety 
of Hershey's Bake Shoppe Pieces 


6d of mixer 


Stir in peanut 


Hershey's Semi-Sweet 


Hershey's Baking 
Chocolate Chips 


Chocolate 


Reese’s® 
Peanut Butter Chips 


Skor® English Toffee Bits 


Hershey's Mini Kisses Heath® Milk Chocolate 


Toffee Bits 


Hershey's Cinnamon Chips 


Hershey's 


Mounds” Coconut Flakes 
Butterscotch Chips 
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Hershey's Premier 
White Chips 


Hershey's Cocoa Hershey's 
Milk Chocolate Chips 
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Hershey's 

Easy Holiday Truffles 
2/3 cup whipping cream 
2 cus (12-02. pka) Herst 


Semi-Sweet Chocolate Chips 
2 teaspoons vanilla extract 


Coatings (see below) 


1. Heat cream in heavy, 2-quart 
saucepan just to boiling. Remove from 
heat, Add chocolate chips; stir with 


whisk until melted and smooth. Stir in 


vanilla, Pour into medium bowl, Cover 


and refrigerate 
3 hours or 
until firm: 
2, Line baking 
sheet with wax 
paper, Drop chocolate 
mixture by heaping teaspoons 
onto prepared baking sheet. Freeze 
about 45 minutes or until fim 
3. Place desited coatings in separate 
bowls, Shape frozen chocolate 
truffles between hands to form 1” balls 


Rol in desired coatings. Cover and 


reffigerate 2 hours. Serve cold, 
Tuffles keep in airtight contalner in 


fefrigerator for 1 week, Yields 30 tuff 


Coatings: He 


y's Cocoa 
Mounds Sweetened Coconut Flakes, 
Skor English Tollee Bits, Bits '0 Brickle 

Amond Totfee Bits, or chopped Hershey's 


Semi al Chocolate Chips, 


Hershey's Milk Chocolate Chips, 
Hershey's Cinnamon Chips 
Hershey's Mini Kisses Milk Chocolates, 
Reese's Peanut Butter Chips, 


For more recipes visit www. iarchesbiichent com 
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, iV VU Find No-Problem Pasta With A Kick ond other easy recipes at www.crisco.com 


START COOKING WITH CRISCO 
JHA AWS 


PHOTOGRAPH, TOP LEFT: MICHAEL KRAUS 


puzzle in tightly covered container at 
room temperature up to 1 week. 


™ Each cookie: About 95 calories, 1 g 
protein, 15 g carbohydrate, 4 g total fat 
(2 g saturated), 0 g fiber, 15 mg cholesterol, 
80 mg sodium. 


Anise Slices 


Features Editor Mary Kate Hogan 
shares the secrets of her aunt Anne, 
90, a wonderful baker. This family fa- 
vorite is delicious and simple to make, 
and the cookies keep well—if they 
aren't devoured right away! Freeze the 
dough up toa month ahead, then just 
slice and bake when hungry.* 


PREP 30 minutes plus chilling 
BAKE about 12 minutes per batch 
MAKES about 6 dozen cookies 


¥% cup sugar 
% cup butter (1 stick), softened 
(no substitutions) 
1 large egg 
% teaspoon vanilla extract 
1% cups all-purpose flour 
1 tablespoon anise seeds, crushed 
% teaspoon baking powder 
% teaspoon salt 


1. In large bowl, with mixer at medi- 
um speed, beat sugar and butter un- 
til creamy, about 1 minute, occa- 
sionally scraping bowl with rubber 
spatula. Reduce speed to low; beat 


in egg and vanilla until blended. 
Beat in flour, anise seeds, baking 
powder, and salt until well com- 
bined, occasionally scraping bowl. 
2. Divide dough in half: Shape each 
half into 54" by 2" rectangle. Wrap 
each rectangle in plastic wrap and re- 
frigerate 2 hours or until dough is 
firm enough to slice. (Or place 
dough in freezer about 1 hour. ) 

3. Preheat oven to 350°E. Grease 
large cookie sheet. With knife, cut 
rectangle crosswise into scant 
Y-inch-thick slices. Place cookies, 
1 inch apart, on cookie sheet. 

4. Bake cookies 12 to 14 minutes or 
until lightly browned. Transfer cook- 
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ies to wire rack to cool. Repeat with 
remaining dough. Store cookies in 
tightly covered container at room 
temperature up to 2 weeks, or in 
freezer up to 3 months. 


®@ Each cookie: About 30 calories, 0 g 
protein, 4 g carbohydrate, 2 g total fat (1g 
saturated), 0 g fiber, 7 mg cholesterol, 
25 mg sodium. 


Choeolete Brownie 
ates - 
Editorial Assistant Patricia Ambrosi- 
nis aunt baked enough biscotti for 
the entire family to enjoy through- 
out the holidays. Beyond dessert, 
these crunchy cookies would pop up 
in the morning alongside a cup of 


her Irish mother’s coffee or in the af- 
ternoon atop her Italian father’s 
cappuccino.* 


PREP 45 minutes plus cooling 
BAKE 50 minutes 
MAKES about 3 dozen cookies 


2'/ cups all-purpose flour 
1% cups sugar 
¥%, cup unsweetened cocoa 
2 teaspoons baking powder 
Ye teaspoon baking soda 
% teaspoon salt 
% cup butter or margarine (1 stick), 
melted 
3 large eggs 
2 teaspoons vanilla extract 
1 cup almonds, toasted and 
coarsely chopped 
4 ounces semisweet chocolate, 
coarsely chopped 


1. Preheat oven to 325°F, In medi- 
um bowl, mix flour, sugar, cocoa, 
baking powder, baking soda, and 
salt. 

2. In large bowl, with mixer at medi- 
um speed, beat butter, eggs, and 
vanilla until mixed. Reduce speed to 
low; gradually add flour mixture and 
beat just until blended. With hand, 
knead in almonds and chocolate un- 
til combined. 

3. Divide dough in half. On un- 
greased large cookie sheet, shape 
each half into 12" by 3" log, about 
3 inches apart. Bake logs 30 minutes. 
Cool logs on cookie sheet on wire 
rack 15 minutes. 

4, Place logs on cutting board. With 
serrated knife, cut each log crosswise 


*“ Secrets to sweet success 


oo 
Little things mean a lot in baking. For best results: 
1. Invest in high-quality cookie sheets. At GH, we 
use heavy-gauge aluminum or heavyweight sheets 
with a light-colored nonstick finish (available at spe- 
cialty shops). Cheaper, lightweight sheets can warp; 
dark-finished ones tend to produce cookies with 
overbaked bottoms and undercooked tops. If your 
sheets are old and discolored, you can line them 
with foil or parchment for even browning. 

2. Splurge on butter. It's interchangeable with 
margarine in some recipes, but for cookies, you get 
the best flavor and texture with the real thing. 
Butter also brings out the flavors of other ingredi- 
ents—-spices, nuts, and chocolate. If you do 


prefer to use margarine, make sure it contains 
ao ee 


—. 


80 percent fat. 
Rida tt US 
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3. Measure ingredients carefully. Even % teaspoon 
too much baking powder could cause dough to puff 
and fall; extra flour results in stiff cookies that taste 
dry. For best results, spoon flour, confectioners’ 
sugar, and cocoa into dry measuring cups, then level 
off by sweeping across the top with the back of a table 
knife or metal spatula. Don’t pack down unless you’re 
measuring brown sugar, which should be com- 
pressed like damp sand. 

4. Avoid sticky situations. Dust the work surface 
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lightly and evenly with flour before rolling, so dough 
doesn’t wrap around the rolling pin or stick to the 
counter. Rub the rolling pin well with flour as you go. 
Work with one portion of dough at a time; keep the 
rest wrapped in the refrigerator. 

5. Remember, one size fits all. Use a measuring 
spoon to scoop up equal portions of dough 
for even shapes that will all be ready at the same 
time. For drop cookies, place spoonfuls of dough 
2 inches apart unless the recipe directs otherwise. 


6. No overcrowding. We prefer baking one sheet of 


cookies at a time for most uniform results. Place it 

on the middle oven rack, allowing at least 2 inches of 

space all around, so the heat can circulate. If you're 
SIO 

short on time and must double up, position the racks 

in the upper and lower thirds of the oven; halfway 

through baking, switch sheets and rotate them from 

_——— 

front to back. 

7. Check in early. Look at the cookies after the mini- 

mum baking time. If they’re not ready, stay close for 

the remainder of time to avoid overbaking. Just.a.sin- 
SS = 

gle extra minute can destroy your hard work. Unless a 

recipe recommends otherwise, cool cookies briefly 

(about one minute) on the cookie sheet to firm slight- 

ly, then transfer to wire racks to cool completely. Cool 

bee siden oe Ll cil : 


bar cookies in the pan on rack before cutting. 
o Se = —— 


ae ie ! Magic Cookie Bars 
injust 10 minutes... 


_ It’s as easy as Eagle*Brand 


Eagle Brand Magic Cookie Bars 


(Prep Time: 10 Minutes) 


Gount on Eagle Brand Sweetened Condensed Milk for Magic Cookie Bars that are incredibly 
Be delicious. Because Eagle Brand classic desserts are always quick, easy and totally irresistible. 


1/2 cup margarine or butter 
_4 1-1/2 cups graham cracker crumbs 
ae 1 (14-0z.) can Eagle® Brand Sweetened Condensed Milk 
(NOT evaporated milk) 
cup (6 02.) semi-sweet chocolate chips 
(3-1/2 oz.) can flaked coconut (1-1/3 cups) 
cup chopped walnuts 


Preheat oven to 350° (325° for glass dish). In 13 x 9-inch baking 
pan, melt margarine in oven. Sprinkle crumbs over margarine; 
pour Eagle Brand evenly over crumbs. Top with remaining 
ingredients; press down firmly. Bake 25 to 30 minutes or until 
lightly browned. Cool. Chill if desired. Cut into bars. Store 
loosely covered at room temperature. (Makes 24 to 36 bars.) 
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© 1993 Borden, Inc 


Like many good Southern cooks, Sam Gore 
cooks by touch and “calling to mind” many 
of the hints his mother and grandmother 
gave him as he watched them cook. Sam 
does not use a written recipe or standard 
measuring utensils. In fact, he often makes 
his Buttermilk Biscuits in an oval wooden 
bowl that’s stored in the flour bin of his 
kitchen. He dips the bowl in self-rising 
flour, makes a well in the center, adds a dab 
of lard and a little buttermilk, then with 
his fingers mixes the dough right in the 
bowl. This saves mixing bowls, spoons, and 
ultimately time, too. 

Sam is a storytelling Eastern Airlines 
pilot who lives in Houston, Mississippi. His 
interest in cooking came from his mother 


and grandmother in the hill country of Mis- 
sissippi where Sam grew up eating old- 
timey Southern food. 

Much to the delight of our editorial staff 
and home economists, Sam prepared his 
Buttermilk Biscuits, Wild Duck, and Corn 
Bread in our Test Kitchen. We took copi- 
ous notes as he cooked so we could trans- 
late his delicious recipes into written form 
for you. We hope you enjoy all three as 
much as we did. 

Be sure to stock up on a supply of self- 
rising flour and cornmeal before you set out 
to bake the old-fashioned breads. In case 
you can’t find self-rising cornmeal, we’ve 
adapted Sam’s recipe to plain cornmeal and 
baking powder and soda. 


Photographs: Hopkins 
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BUTTERMILK BISCUITS 
Sam’s great-grandmother made biscuits 
much the way Sam did for us. In her day, 
25- to 50-pound sacks of flour were stored 
in a bin with a huge dough bowl. You don't 
even need a cutter if you make the biscuits 
the way Sam does. You mix up the dough, 
“pinch off a piece, and roll it into the shape 
of a biscuit” — 

Y% cup lard 

2 cups self-rising flour 

% cup buttermilk 

In mixing bowl, cut lard into flour till mix- 
ture resembles coarse crumbs. Make a well 
in the center; add buttermilk all at once. 
Stir quickly with fork just till dough follows 
a fork around the bowl. Divide dough in 
eighths. Form each piece into a ball. Place 
in greased 9-inch pie plate. Press to flatten 
tops. Bake in 450° oven for 12 to 15 min- 
utes or till golden brown. Makes 8 biscuits. 


‘tot’ whet I bho about the §oich 


SAM’S CORN BREAD 

The batter should be the consistency of 
“pourable pancake batter’ — 

2 tablespoons lard 

2 cups self-rising white cornmeal 

Dash salt 

1% cups buttermilk 

1egg 

Melt lard in 10-inch cast-iron skillet, In 
mixing bowl, combine cornmeal and salt. 
Pour in lard, the buttermilk, and egg, stir- 
ring to blend well. Pour batter into hot skil- 
let. Bake in 400° oven for 20 minutes or 
till done. Turn oven to broil; brown top of 
corn bread a few seconds. Cut in wedges; 
serve warm with butter or margarine. 
Makes 6 servings. 


— 


YANKEE CORN BREAD 

2 cups white cornmeal 

3 teaspoons baking powder 

¥% teaspoon salt 

Ya teaspoon baking soda 

2eggs 

1 cup buttermilk 

Ya cup lard, melted 

Stir together cornmeal, baking powder, 
salt, and soda, Add eggs, buttermilk, and 
melted lard. Beat slowly with electric or 
rotary beater just till smooth, about 1 min- 
ute. (Do not overbeat.) Pour into greased 
10-inch heavy skillet with ovenproof han- 
dle. Bake in 425° oven for 20 to 25 min- 
utes. Serve warm with butter or margarine. 
Makes 6 servings. 
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lie, 
THE MAI GHLANDS: 
The official state animal of 
Maine, in all its majesty. 


| whipped up this magnificent mousse 


Easy Chocolate Marshmallow Mousse. 
Makes you wish 


this ad was scratch @ lick. 


EASY CHOCOLATE MARSHMALLOW. MOUSSE 
Prep: 10 minutes _ Makes 10 servings. 


2 cups cold milk “2 pkg: (4-serving size each) Pour: milk into large bowl,-add pudding mixes. 
Jell-O Chocolate Flavor Instant Pudding & Pie Filling. BEAT: with wire whisk 2 minutes or until well blended 


1-1/2 cups thawed Cool Whip Whipped Topping. (mixture will be thick) Gently stir in whipped topping | ¥4 
1-1/2 cups Jet-Puffed Miniature Marshmallows. and marshmallows ~ Spoon into 10 (6-o0z.) dessert dishes. 
Additional Cool Whip Whipped Topping REFRIGERATE: at least 1 hour | Garnish with additional ‘ 
and Jet-Puffed Miniature Marshmallows, for garnish. whipped topping and miniature marshmallows. — 


G UEEPUEFED BUDDING 


into %-inch-thick diagonal slices. 
With long metal spatula, place slices, 
top side up, % inch apart, on same 
cookie sheet. Bake slices 20 minutes 
to allow biscotti to dry out. Cool bis- 
cotti completely on cookie sheet on 
wire rack. (Biscotti will harden as 
they cool.) Store biscotti in tightly 
covered container at room temper- 
ature up to 2 weeks, or in freezer up 
to 6 months. 

™ Each cookie: About 135 calories, 3 g 
protein, 17 g carbohydrate, 7 g total fat 


(3 g saturated), 2 g fiber, 25 mg cholesterol, 
105 mg sodium. 


Cinnamon Spirals 
pictured on page 136 


Research Editor Sally Dorst re- 
members these simple, not-too- 
sweet cookies as one of her favorites. 
Her mother originally made them 
for her from scraps of leftover pie 
dough. Dorst loved them best 
warm, just minutes out of the oven. 
If you want them sweeter, add two 
more tablespoons sugar to the 
dough mixture.* 
PREP 40 minutes plus chilling and 
cooling 

BAKE about 12 minutes per batch 
MAKES about 4 dozen cookies 

Cup butter or margarine (1 stick), 

softened 

4 ounces cream cheese, softened 
1% cups all-purpose flour 

% teaspoon salt 

Ym cup sugar 

1 teaspoon ground cinnamon 


1. In large bowl, with mixer at medi- 
um speed, beat butter and cream 
cheese until creamy, about 2 min- 
utes. Reduce speed to low; gradual- 
ly beat in flour and salt until well 
mixed, occasionally scraping bowl 
with rubber spatula. 

2. On sheet of plastic wrap, pat 
dough into small rectangle. Wrap in 
plastic wrap and refrigerate 1 hour 
or until dough is firm enough to roll. 
(Or freeze dough for 30 minutes.) 
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3. Meanwhile, in small bowl, mix 
sugar and cinnamon; set aside. 

4. On lightly floured surface, with 
floured rolling pin, roll dough into 
15" by 12" rectangle. Sprinkle 
cinnamon-sugar mixture evenly over 
dough. 

5. Starting from a long side, tightly 
roll rectangle jelly-roll fashion. Brush 
last 4 inch of dough with water to 
help seal edge. Cut log crosswise in 
half. Slide logs onto cookie sheet; 
cover with plastic wrap and refriger- 
ate 2 hours or until dough is firm 
enough to slice. (Or freeze dough for 
45 minutes.) 

6. Preheat oven to 400°F, Remove 
1 log from freezer; with serrated 
knife, cut log crosswise into 4-inch- 
thick slices. Place cookies, % inch 
apart, on ungreased large cookie 
sheet. 

7. Bake cookies 12 to 14 minutes or 
until lightly browned. Transfer cook- 
ies to wire rack to cool. Repeat with 
remaining log. Store cookies in tight- 
ly covered container at room tem- 
perature up to 3 days, or in freezer 
up to 3 months. 


™ Each cookie: About 45 calories, 1 g 
protein, 4 g carbohydrate, 3 g total fat 
(2 g saturated), 0 g fiber, 8 mg cholesterol, 
40 mg sodium. 


Lebkuchen 
pictured on page 137 


GH News Director Toni Gerber 
Hope loves her family’s chewy spice 
bars. Her grandmother, Sophie Katz 
Guinzburg, met weekly with friends 
to play cards, which apparently was 
a kind of cooking competition too. 
One of the women, known as Birdie 
Vogel Dear, was very secretive about 
her recipes. But sly Sophie was able 
to “guess” the ingredients by saying, 
“These are so delicious, they must 
have a cup of sugar in them,” and 
unsuspecting Birdie would reply, 
“Cup and a half.” This recipe is one 
of Birdie’s “secrets.”* 


aoe 


PREP 15 minutes plus cooling 
BAKE 30 minutes 
MAKES 64 bars 


1 box (16 ounces) dark brown sugar 
(2% cups packed) 
4 large eggs 
cups all-purpose flour 
1% teaspoons ground cinnamon 
1 teaspoon baking powder 
¥% teaspoon ground cloves 
1 cup walnuts, coarsely chopped 
1 cup dark seedless raisins or 
¥%: cup diced mixed candied fruit 
Ye cup confectioners’ sugar 
1 tablespoon fresh lemon juice 


1. Preheat oven to 350°F. Grease 
13" by 9" metal baking pan. Line 
pan with foil; grease foil. 

2. In large bowl, with mixer at medi- 
um speed, beat brown sugar and eggs 
until well mixed, about 1 minute, oc- 
casionally scraping bowl with rubber 
spatula. Reduce speed to low; grad- 
ually beat in flour, cinnamon, baking 
powder, and cloves until blended, oc- 
casionally scraping bowl. Stir in wal- 
nuts and raisins. 

3. Spoon mixture into pan and 
spread evenly. Bake 30 minutes. Cool 
completely in pan on wire rack. 

4. In medium bowl, mix confec- 
tioners’ sugar and lemon juice. Driz- 
zle sugar icing over Lebkuchen. Let 
stand 10 minutes to allow icing to 
set. Transfer with foil to cutting 
board. Cut lengthwise into 8 strips, 
then cut each strip crosswise into 
8 bars. Store bars in tightly covered 
container, with waxed paper be-— 
tween layers, at room temperature 
up to 2 weeks, or in freezer up to 
3 months. 


™ Each bar: About 65 calories, 1 g protein, 
12 g carbohydrate, 2 g total fat (0 g 
saturated), 0 g fiber, 13 mg cholesterol, 
15 mg sodium. 
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Freelance writer Delia Blackler’s 
mother-in-law, Helgard Perretta, has 


nctures 


ge ta page 48 


Aunt Martha’s Nutmeg Bells 


been baking wonderful treats for 
family and friends for years. As a 
child, Blackler’s husband, Stephen, 
would hand deliver his mom’s cook- 
ies to eagerly awaiting neighbors and 
friends. The only problem with these 
thin almond cookies sandwiched 
with jam, says Blackler: “Tr’s a chal- 


lenge to eat just one.”* 


prep 7 hour plus chilling and cooling 
BAKE about 12 minutes per batch 
MAKES about 2 dozen cookies 


% cup blanched almonds 
1 cup granulated sugar 
2% cups all-purpose flour 
1 tablespoon grated fresh lemon peel 
% teaspoon baking powder 
4 teaspoon salt 
4 cup butter or margarine (2 sticks), 
softened 
4 package (3 ounces) cream cheese, 
softened 
1 large egg 
confectioners’ sugar 
‘4 cup seedless red raspberry or other 
favorite jam 


1. In food processor with knife 
blade attached, blend almonds with 
Ys; cup granulated sugar until al- 
monds are finely ground. Add flour, 
lemon peel, baking powder, salt, 
and remaining 2 cup sugar; pulse 
until evenly mixed. Add butter, 
cream cheese, and egg, and process 
just until dough forms, occasion- 
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ally stopping processor 
and scraping side with 
spatula. 

2. Divide dough in half; 
flatten each into a disk. 
Wrap each disk in plastic 
wrap and refrigerate 2 
hours or until dough is 
firm enough to roll. (Or 
place dough in freezer for 
30 minutes.) 

3. Preheat oven to 350°F. 
On lightly floured sur- 
face, with floured rolling 
pin, roll 1 piece of dough 
Y% inch thick, With 
floured 3-inch fluted round cookie 
cutter, cut dough into as many 
rounds as possible. With floured 
1-inch star or fluted round cookie 
cutter, cut out and remove centers 
from half of rounds. Reserve centers 
and trimmings to re-roll. With 
lightly floured wide spatula, care- 
fully place rounds, about 1 inch 
apart, on ungreased large cookie 
sheet. 

4. Bake cookies 12 to 14 minutes or 
until edges are lightly browned. 
Transfer cookies to wire rack to cool 
completely. Repeat with remaining 
dough and reserved centers and 
trimmings. 

5. When cookies are cool, sprinkle 
confectioners’ sugar through sieve 
over cookies with cutout centers. In 
small saucepan, melt jam over low 
heat, stirring frequently. Brush whole 
cookies with melted jam; place 
cutout cookies on top. Store cookies, 
with waxed paper between layers, in 
tightly covered container at room 
temperature up to 1 week or in freez- 
er up to 2 months. (If cookies are 
stored in freezer, you may need to 
sprinkle with confectioners’ sugar 
again before serving.) 


® Each cookie: About 210 calories, 3 g 
protein, 25 g carbohydrate, 11 g total fat 
(6g saturated), 1 g fiber, 35 mg cholesterol, 
430 mg sodium. 


— 


Aunt Martha’s Nutmeg 
Bells 
pictured at left 


Textiles Director Kathleen Huddy 
Sperduto loved her great-aunt 
Martha's repertoire of cookies, but 
Sperduto’s favorite was this crisp, 
spiced, sugar one. Now every holiday 
Sperduto’s children, William and 
John, look forward to them too. As 
a special treat, Sperduto sometimes 
hangs these cookies on her Christmas 
tree as ornaments. To hang them, she 
makes a hole with a drinking straw { 
in the top of each cookie before bak- 
ing. After the frosting has dried on 
the baked cookies, she threads nylon 
fishing line through the holes.* 


prep 7 hour plus chilling, cooling, 
and decorating 

BAKE about 10 minutes 

MAKES about 5’ dozen cookies 


2 cups sugar 

4 cup butter (2 sticks), softened 
(no substitutions) 

2 large eggs 

2 teaspoons vanilla extract 

3% cups all-purpose flour 

4 teaspoons baking powder 

1 teaspoon salt 

4 teaspoon ground nutmeg 

Ornamental Frosting (page 164), 

optional 


1. In large bowl, with mixer at medi- 
um speed, beat sugar and butter un- 
til creamy, about 2 minutes. Reduce 
speed to low; beat in eggs and vanil- 
la until blended. Gradually beat in 
flour, baking powder, salt, and nut- 
meg until well blended, occasionally « 
scraping bowl with rubber spatula. 
2. Divide dough in thirds; flatten each 
into a disk. Wrap each disk in plastic 
wrap and refrigerate 2 hours or until 
dough is firm enough to roll. (Or 
freeze for 30 minutes.) 

3. Preheat oven to 350°F. On light- 
ly floured surface, with floured 
rolling pin, roll 1 piece of dough 
% inch thick. With foured 34-inch 
bell-shaped cookie cutter, cut dough 
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into as many cookies as possible; 
wrap and refrigerate trimmings. 
Place cookies, 1 inch apart, on un- 
greased large cookie sheet. 

4. Bake cookies 10 to 12 minutes or 
until lightly browned. Transfer cook- 
ies to wire rack to cool. Repeat with 
remaining dough and trimmings. 
5. When cookies are cool, prepare 
Ornamental Frosting if you like; use 
to decorate cookies as desired (see 
box, page 140). Set cookies aside to 
allow frosting to dry completely, 
about 1 hour. Store cookies in tight- 
ly covered container (with waxed 
paper between layers if decorated) at 
room temperature up to 2 weeks, or 
in freezer up to 3 months. 

® Each cookie without frosting: About 
75 calories, 1 g protein, 11 g carbohydrate, 


3 g total fat (2 g saturated), 0 g fiber, 14 mg 
cholesterol, 90 mg sodium. 


Pizzelles 
pictured on page 154 


With her mom and aunt, Editorial 
Assistant Jill Sieracki carries on the 
holiday tradition of her Italian grand- 
mother, who always baked up stacks 
of pizzelles. The three women still mix 
the batter in Grandma’ large turquoise 
bowl and cook these paper-thin treats 
with her antique pizzelle iron. 

PREP 30 minutes plus cooling 


BAKE about 1 minute per batch 
MAKES about 2’ dozen cookies 
¥%. cup sugar 
cup butter or margarine (1 stick), 
softened 
3 large eggs 
2 teaspoons vanilla extract 
1% cups all-purpose flour 
1 teaspoon baking powder 


t as Manu- 


1. Preheat pizzelle iron 
facturer directs. In large bowl, with 
mixer at medium speed, beat sugar 
and butter until creamy. Reduce 
speed to low; beat in eggs and vanil- 
la until blended. Beat in four and 
baking powder just until well 


mixed, occasionally scraping bowl 
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with rubber spatula. 

2. Pour 1 rounded tablespoon bat- 
ter at a time onto center of each 
pizzelle mold. Cover; bake as man- 
ufacturer directs (do not lift cover 
during baking). 

3. When done, lift cover and loosen 
pizzelle with fork. Transfer to wire rack 
to cool completely. Trim cookie edges 
with scissors if necessary. Store cook- 
ies in tightly covered container at 
room temperature up to 2 weeks, or 
in freezer up to 3 months. 

™ Each cookie: About 80 calories, 1 g 
protein, 11 g carbohydrate, 4 g total fat 


(2g saturated), 0 g fiber, 30 mg cholesterol, 
55 mg sodium. 


'Pizzelle irons are available in electric and 
stovetop models in various sizes. Be sure 
to follow manufacturer's directions for 
using the correct amount of batter in 
your iron. 


Sugar Hearts 
pictured on page 136 


Rachel Long Mattox, a friend of 
Copy Editor Michele Tomasik, con- 
tributed this delicious cookie recipe 
that has been cherished by family 
and friends for years. Mattox’s father 
is a Protestant minister; her moth- 
er would bake these cookies on 
Christmas Eve, before the candle- 
light church service, and then de- 


Best baker for 
prized pizzelles 


liver them to parishioners—some- 
times until past midnight. The re- 
cipients always waited up, knowing 
Mattox’s mom's cookies would even- 
tually arrive. If youre making these 
treats way ahead, it’s best to freeze 
them before decorating. Thaw com- 
pletely, then follow directions in 
step 5.* 

PREP 7 hour plus chilling and cooling 


BAKE about 12 minutes per batch 
MAKES about 6'/ dozen cookies 


1 cup butter (2 sticks), softened 
(no substitutions) 
1% cups confectioners’ sugar 
1 large egg 
1 teaspoon vanilla extract 
2% cups all-purpose flour 
1 teaspoon baking soda 
1 teaspoon cream of tartar 
about % cup light corn syrup 
(optional) 
green, red, and white sugar crystals 
(optional) 


1. In large bowl, with mixer at medi- 
um speed, beat butter and confec- 
tioners’ sugar until creamy. Reduce 
speed to low; beat in egg and vanil- 
la until blended. Beat in flour, bak- 
ing soda, and cream of tartar until 
well combined, occasionally scrap- 
ing bowl with rubber spatula. 

2. Divide dough in half; flatten each 


Pizzelles, traditionally anise-flavored 
cookies and an Italian specialty, were 
baked in the old country over an open 
flame in long-handled irons that imprint- 
ed the wafers with fancy patterns, family 


crests, and initials. Today’s convenient electric models 
lack heritage, but they bake two pizzelles on both sides at once, in un- 
der a minute, without sacrificing the cookie’s del- 
icate beauty. Our pick: the VillaWare Prego 
Pizzelle Baker, Model 3600-NS ($49.95), 
lights up when the nonstick 
surface is ready. 800-822-1335 
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into a disk. Wrap each disk in plas- 
tic wrap and refrigerate 2 hours or 
until dough is firm enough to roll. 
(Or place dough in freezer for 
15 minutes.) 

3. Preheat oven to 350°E. On floured 
surface, with floured rolling pin, roll 
1 piece of dough % inch thick. With 
floured heart-shaped cookie cutters 
in various sizes, cut dough into as 
many cookies as possible; wrap and 
refrigerate trimmings. Place cookies, 


1 inch apart, on ungreased large 
ones 


cookie sheet. 
4. Bake cookies 12 to 14 minutes or 
until lightly browned. Transfer cook- 
ies to wire rack to cool. Repeat with 
remaining dough and trimmings. 

5. When cookies are cool, decorate 
with sugar crystals: In 1-quart 
saucepan, heat corn syrup to boiling 
over medium heat, stirring frequent- 
ly. Boil 1 minute, stirring. Brush cook- 
ie with corn syrup, then sprinkle or 
dip into colored sugar crystals. Repeat 
with remaining cookies. Reheat corn 
syrup if it becomes too thick. Allow 
decoration to dry completely, about 1 
hour. Store cookies in tightly covered 
container (with waxed paper between 
layers if decorated) at room tempera- 
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CHRISTMAS FRUIT COOKIES 


1 cup water 


1 cup shortening [I use butter] 
%. cup brown sugar 

%. cup sugar 

2 eggs 

1% cup flour 


1 tsp. vanilla 


1 cup coarse nuts 
2 cups oatmeal 


Mix together. 


Bake 375° F for 10-12 mins. 


ture up to 1 week, or in freezer up to 
3 months. 

® Each cookie without sugar crystals: 
About 45 calories, 1 g protein, 5 g car- 


bohydrate, 3 g total fat (2 g saturated), 0g 
fiber, 10 mg cholesterol, 45 mg sodium. 


Angeletti 


Freelance home economist Marjorie 
Cubisino says her mother-in-law, 
Carmédl, is “the best cook I ever met!” 
She would'cook fabulous meals and 
bake up a storm out of a tiny apart- 
ment oven and stove. Carmel made 
these Italian cookies every Decem- 
ber for the holidays—they have been 
Marjorie’s husband’s favorite since he 
was a child.* 


PREP 40 minutes plus cooling 
BAKE about 7 minutes per batch 
MAKES about 5 dozen cookies 


Ye cup butter or margarine (1 stick), 
melted 
¥%, cup granulated sugar 
% cup whole milk 
1% teaspoons vanilla extract 
3 large eggs 
3 cups all-purpose flour 
1 tablespoon baking powder 
% teaspoon salt 
2 cups confectioners’ sugar 
Ye cup multicolor candy decors 


1-802. pack dates (cut into chunks) 
Boil until soft and mushy. Let cool. 


1 - 8 oz. jar maraschino cherries - cut up 


1 tsp. baking soda in 2 tsp. hot water 


Mix together well, then stir in cooled dates. 
2 packages choc. chips [or 1 lrg. bag) 


More recipes at countrydoor.com 


a 


1. Preheat oven to 375°F. 
Grease large cookie 
sheet. 

2. In large bowl, whisk 
butter, granulated sugar, 
milk, vanilla, and eggs 
until blended. In medi- 
um bowl, mix flour, bak- 
ing powder, and salt. Stir 
flour mixture into egg 
mixture until evenly 
blended. Cover surface 
of dough with plastic 
wrap or waxed paper; let 
stand 5 minutes. 

3. With floured hands, 
shape dough by level ta- 
blespoons into 1-inch 
balls. Place balls, 2 inch- 
es apart, on cookie sheet. 
Bake cookies 7 to 8 minutes or un- 
til puffed and light brown on bot- 
toms. Transfer cookies to wire rack 
to cool. Repeat with remaining 
dough. 

4, When cookies are cool, in small 
bowl, whisk confectioners’ sugar and 
3 tablespoons plus 1'4 teaspoons water 
until blended. Dip top of each cook- 
ie into glaze. Place cookies on wire 
rack set over waxed paper to catch 
any drips. Immediately, sprinkle 
cookies with decors. Allow glaze to 
set, about 20 minutes. Store cook- 
ies, with waxed paper between lay- 
ers, in tightly covered container at 
room temperature up to 3 days, or 
in freezer up to 3 months. 


™® Each cookie: About 75 calories, 1 g 


protein, 13 g carbohydrate, 2 g total fat 
(1 g saturated), 0 g fiber, 15 mg cholesterol, 
55 mg sodium. 


Flapjacks 
pictured on page 154 


Associate Research Editor Clare 
Ellis remembers baking these treats 
with her sister as a small child. “I 
loved them because they're quick, 
easy, and delicious—a perfect recipe 
for a young baker!” Ellis says. Flap- 
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jacks, nothing like an American pan- 
cake, are a British treat made from 
oats and baked in a flat tin. Tradi- 
tionally, they're thick and biscuitlike, 
but this version is more like a crisp, 
crumbly cookie. 


PREP 15 minutes plus cooling 
BAKE about 16 minutes 
MAKES 16 cookies 


5 tablespoons butter or margarine 
% cup packed brown sugar 
1% cups old-fashioned oats, uncooked 
pinch salt 


1, Preheat oven to 350°F. Grease 
8-inch round cake pan. Line pan 
with foil; grease foil. 

2. In 2-quart saucepan, melt butter 
over low heat. Add sugar and cook 
1 minute or until well blended, stir- 
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ring. Remove saucepan from leat; 
stir in oats and salt until evenly 
mixed. 

3. Sprinkle oat mixture into cake 
pan; with spatula, firmly pat down 
mixture. 

4. Bake 16 to 18 minutes or until 
golden. Let cool in pan on wire rack 
10 minutes. Lift cookies out of pan 
with foil and place on cutting board. 
While still warm, cut into 16 
wedges. Transfer Flapjacks with foil 
to wire rack to cool completely. Store 
cookies in single layer in tightly cov- 
ered container up to 1 week, or in 
freezer up to 3 months. 


Each cookie: About 100 calories, 2 g 
protein, 13 g carbohydrate, 5 g total fat 
(3 g saturated), 1 g fiber, 10 mg cholesterol, 
50 mg sodium. 
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Ginger Cutouts 
pictured on page 138 


As a young girl growing up in 
Chappaqua, New York, free- 
lance research editor Hannah 
McCouch was consistently 
lured to her friend Pixi Ladd’s 
house by the intoxicating aro- 
mas wafting from the kitchen. 
“Pixi’s mom baked cookies a 
lot, so her house was the best 
place to be after school,” she says. 
At Christmas, these crisp, gingery 


cutouts were Mrs. Ladd’s 

specialty. 

PREP 7 hour plus cooling and 
decorating 

BAKE about 8 minutes per 
batch 


MAKES about 6 dozen cookies 


1 teaspoon baking soda 
1 cup light (mild) molasses 
1 cup butter or margarine 

(2 sticks), softened 
1 cup sugar 
1 tablespoon ground ginger 
1 teaspoon ground cinnamon 
Y% teaspoon ground allspice 
% teaspoon salt 
1 large egg 

about 5 cups all-purpose flour 

Ornamental Frosting 

(page 168) 


1. Preheat oven to 375°E In cup, stir 
baking soda into molasses; set aside 
until pale brown and frothy. 

2. Meanwhile, in large bowl, with 
mixer at medium speed, beat butter 
with sugar, ginger, cinnamon, all- 
spice, and salt until creamy, occa- . 
sionally scraping bowl with rubber 
spatula. At low speed, beat in mo- 
lasses mixture and egg (mixture may 
look curdled). Gradually add 4% cups 
flour; beat just until blended, occa- 
sionally scraping bowl. 

3. On lightly floured surface, knead 
dough until thoroughly mixed, 
adding in remaining cup flour if 
necessary. Divide dough in half; 
wrap half of dough with plastic wrap 
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and refrigerate until ready to roll out. 
4. On floured surface, with floured 
rolling pin, roll remaining half of 
dough slightly thinner than 4 inch. 
With floured 4-inch assorted cook- 
ie cutters, cut dough into as many 
cookies as possible; reserve trim- 
mings. Place cookies, 4 inch apart, 
on ungreased large cookie sheet. Re- 
roll trimmings and cut out more 
cookies. 

5. Bake cookies 8 to 10 minutes or 
until edges begin to brown. Transfer 
cookies to wire racks to cool. Repeat 
with remaining dough. 

6. When cookies are cool, prepare 
Ornamental Frosting; use to deco- 
rate cookies as desired (see box, page 
140). Set cookies aside to allow frost- 
ing to dry completely, about 1 hour. 
Store cookies, with waxed paper be- 
tween layers, in tightly covered con- 
tainer at room temperature up to 
1 week, or in freezer up to 3 months. 


™ Each cookie without frosting: About 
80 calories, 1 g protein, 13 g carbohydrate, 
3g total fat (2 g saturated), 0 g fiber, 10 mg 
cholesterol, 65 mg sodium. 


Lemon-Glazed Flowers 
pictured on page 137 


Associate Food Editor Lori Conforti 
would anxiously await the arrival of 
these tasty cookies every Christmas. 
Her mother’s German nanny, Irm- 
gard Kersten, used to send Conforti’s 
family an assortment of holiday 
cookies. Although they were all 
great, the lemon-glazed cookies were 
Conforti’s favorite. The full recipe 
makes nine dozen cookies—if you 
like, freeze half of dough up to three 
months and bake another time. (For 
each half of dough you use, prepare 
half of Lemon Glaze.)* 


PREP 45 minutes plus chilling and 
cooling 

BAKE about 10 minutes per batch 

MAKES about 9 dozen cookies 


DUNCAN HINES CHOCOLATE CHIP COOKIES 


(Makes about 32 dozen 2’ inch cookies) 


1 pkg. Duncan Hines Deluxe Ii White Cake Mix « 
Ys cup light brown sugar e 
1 cup (6 oz. pkg.) semi-sweet chocolate chips « 
¥% cup chopped nuts e %cupoil e 1 egg « 


Preheat oven to 375° 


Ina large bowl stir all ingredients together until 


well-mixed. Drop from a ieespen onto an un- 
greased cookie sheet, P 
Bake at 375° for 10-12 min., until centers of 
cookies are golden brown (Edges will look darker.) 
Cool on cookie sheet for about 1 min., then 
remove to rack to finish cooling. 
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Butter Cookies 


1¥% cups butter or margarine (3 sticks), 
softened 
cups granulated sugar 
teaspoon salt 
3 large eggs 
4¥2 cups all-purpose flour 


1% 
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Lemon Glaze 
1¥% cups confectioners’ sugar 
Ys cup plus 1 teaspoon fresh lemon 
juice (from 1 to 2 lemons) 


1. Prepare Butter Cookies: In large 
bowl, with mixer at low speed, beat 
butter, granulated sugar, and salt un- 
til blended. Increase speed to high; 
beat until creamy. At low speed, beat 
in eggs, 1 ata time, beating well af- 
ter each addition. Gradually beat in 
flour just until blended. 

2. Divide dough into 4 equal 
pieces; flatten each into a disk. 
Wrap each disk with plastic wrap 
and refrigerate 2 hours or until 
dough is firm enough to roll. (Or 
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place dough in freezer for 30 min- 
utes if using butter, 45 minutes if 
using margarine.) 

3. Meanwhile, prepare Lemon Glaze: 
In small bowl, whisk confectioners’ 
sugar and lemon juice until smooth; 
cover and set aside. 

4. Preheat oven to 350°F. On light- 
ly floured surface, with floured 
rolling pin, roll 1 piece of dough 
% inch thick. With floured 24-inch 
round scalloped cookie cutter, cut 
dough into as many cookies as pos- 
sible; wrap and refrigerate trim- 
mings. With floured wide spatula, 
carefully place cookies, 1 inch apart, 
on ungreased large cookie sheet. 

5. Bake cookies 10 to 12 minutes or 
until lightly browned. Transfer cook- 
ies to wire rack. Brush tops of warm 
cookies generously with Lemon Glaze; 
cool on wire rack. Repeat with re- 
maining dough, trimmings, and glaze. 
6. Store cookies, with waxed paper 


between layers, in tightly covered 
container at room temperature up to 
1 week, or in freezer up to 3 months. 

Each cookie: About 60 calories, 1 g 
protein, 8 g carbohydrate, 3 g total fat 


(2 g saturated), 0 g fiber, 13 mg cholesterol, 
40 mg sodium. 


Mostaccioli 

pictured on page 136 
Food Director Susan Westmoreland 
happily recalls a “sea of cookies” 
spread atop a clean white sheet on 
her grandparents’ bed—the only 
place large enough to cool the hun- 
dreds of mostaccioli Grandma Elsie 
baked for friends and family.* 


PREP 45 minutes plus cooling 
BAKE about 7 minutes per batch 
MAKES about 5 dozen cookies 


Cookies 

2 cups all-purpose flour 

Ye cup unsweetened cocoa 
1% teaspoons baking powder 


ya very best times begin with America’s favorite rich fade creamy morsel. @ 


1 teaspoon ground cinnamon 

¥% teaspoon ground cloves 

Ys teaspoon salt 

¥s cup granulated sugar 

% cup butter or margarine (1 stick), 

softened 

1 large egg 

% cup whole milk 
Chocolate Glaze 

3 tablespoons unsweetened cocoa 
1% cups confectioners’ sugar 


white candy decors for garnish 


1. Prepare Cookies: Preheat oven to 
400°F. In medium bowl, combine 
flour, cocoa, baking powder, cinna- 
mon, cloves, and salt. In large bowl, 
with mixer at low speed, beat gran- 
ulated sugar with butter until blend- 
ed, occasionally scraping bowl with 
rubber spatula. Increase speed to 
high; beat until light and creamy. At 
low speed, beat in egg. Alternately 
beat in four mixture and milk, be- 
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Chocolate Chip Cooldc 


2V4 cups all-purpose flour 
1 tsp. baking soda 
1 tsp. salt 
1 cup (2 sticks) butter, softened 
4 cup granulated sugar 
3/4 cup packed brown sugar 
1 tsp. vanilla extract 
2 large eggs 
2 cups (12-0z. pkg.) Nestlé” Toll House’ 
Semi-Sweet Chocolate Morsels 
1 cup chopped nuts 


Preheat oven to 375°F. Combine flour, baking 
soda, and salt in small bowl. Beat butter, granulated 
sugar, brown sugar, and vanilla extract in large mixer 
bowl until creamy. Add eggs, one at a time, beating 
well after each addition. Beat in flour mixture. Stir 
in morsels and nuts. Drop by rounded tablespoon 
onto ungreased baking sheets. Bake for 9-11 minutes. 
Makes about 60 cookies. 
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ginning and ending with flour mix- 
ture, just until combined, occasion- 
ally scraping bowl. 

2. With cocoa-dusted hands, shape 
dough by level tablespoons into 
1-inch balls. Place balls, 2 inches 
apart, on ungreased large cookie 
sheet. Bake cookies 7 to 9 minutes 
or until puffed (they will look dry 
and slightly cracked). ‘Transfer cook- 
ies to wire rack to cool. Repeat with 
remaining dough. 

3. When cookies are cool, prepare 
Chocolate Glaze: In medium bowl, 
with wire whisk or fork, gradually 
mix cocoa with 4 cup boiling water 
until smooth. Gradually stir in con- 
fectioners’ sugar and blend well. Dip 
top of each cookie into glaze. Place 
cookies on wire rack set over waxed 
paper to catch any drips. Immedi- 
ately sprinkle cookies with decors. 
Allow glaze to set, about 20 minutes. 
Store cookies, with waxed paper be- 
tween layers, in tightly covered con- 
tainer at room temperature up to 
3 days, or in freezer up to 3 months. 


™ Each cookie: About 55 calories, 1 g 
protein, 9 g carbohydrate, 2 g total fat 
(1 g saturated), 8 mg cholesterol, 40 mg 
sodium. 


Sour Cream Nut Rolls 

pictured on page 137 
Former Features Editor Kathleen 
Renda’s mom, Rose, has been mak- 
ing cookies for decades. She nor- 
mally bakes with the “little bit of this 
and a little bit of that” method. But 
we got her to write down the exact 
measurements for these scrumptious 
nut rolls.* 


PREP 50 minutes plus standing and 
cooling 

BAKE about 40 minutes 

MAKES about 4 dozen cookies 


Walnut Filling 
2% cups walnuts, toasted and cooled 
¥. cup sugar 
2 tablespoons butter or margarine, 
melted 
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1 tablespoon vanilla extract 
2 teaspoons grated fresh orange peel 
¥%. teaspoon salt 


Sour Cream Dough 
1 package active dry yeast 
1 teaspoon plus % cup sugar 
3 cups all-purpose flour 
¥. teaspoon salt 
Ye cup butter or margarine (1 stick), 
melted 
Ye cup sour cream 
2 large eggs 


1. Prepare Walnut Filling: In food 
processor with knife blade attached, 
pulse all filling ingredients until wal- 
nuts are finely ground; set aside. 

2. Prepare Sour Cream Dough: In 
small bowl, combine yeast, 1 tea- 
spoon sugar, and 4% cup warm water 
(105° to 115°F). Let stand until yeast 
mixture foams, about 5 minutes. 

3. In large bowl, stir together flour, 
salt, and remaining % cup sugar. Stir 
in butter, sour cream, | egg, 1 egg 
yolk, and yeast mixture until evenly 
moistened. With floured hands, 
knead dough in bowl a few times un- 
til dough comes together (dough will 
be sticky). Cover bow! with plastic 
wrap; let dough stand 10 minutes. 
4. Divide dough in half. On lightly 
floured surface, with floured rolling 
pin, roll half of dough into 14" by 
12" rectangle. Sprinkle half of Wal- 
nut Filling evenly over dough. Gen- 
tly press down on filling so it sticks 
to dough. 

5. Starting from a long side of dough 
rectangle, tightly roll dough jelly-roll 
fashion. Place roll, seam side down, 
on I side of ungreased large cookie 
sheet. Repeat with remaining half of 
dough and filling. Place second roll, 
4 inches from first roll, on same 
cookie sheet. Cover rolls with plastic 
wrap and let rise in warm place 
(80° to 85°F) 1 hour, Ifyou like, in- 
stead of rising 1 hour, refrigerate 
rolls, on cookie sheet, overnight. 
When ready to bake, let stand at 
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room temperature 30 minutes before 
completing steps 6 and 7. 

6. Preheat oven to 325°F. Bake rolls 
35 minutes. Meanwhile, in cup, 
lightly beat remaining egg white. 
Brush rolls with egg white. Bake 
5 minutes longer or until golden. 
Transfer rolls to wire rack to cool. 
7. When rolls are cool, with serrat- 
ed knife, cut crosswise into /-inch- 
thick slices. Store cookies in tightly 
covered container at room temper- 
ature up to 3 days, or in freezer up 
to 3 months. 

™ Each cookie: About 115 calories, 2 g 
protein, 11 g carbohydrate, 7 g total fat 


(2 g saturated), 1 g fiber, 17 mg cholesterol, 
80 mg sodium. 


Toffee-Peanut Butter 
Rounds 


Freelance copywriter Alice Gar- 
barini [Turley spotted these cook- 
ies a few years ago at a Christmas 
fair on Cape Cod. All the dry in- 
gredients were layered in a deco- 
rative jar. Hanging from the jar 
was a recipe card listing the quan- 
tity of eggs and butter to add, 
along with mixing and baking in- 
structions. Hurley bought the jar 
for a friend, but changed her mind 
and baked them for her daughter, 
Annie. They both loved them so 
much that she figured out the 
recipe and has been giving gift jars 
of Toffee—Peanut Butter Round 
mix ever since.* 


PREP 30 minutes plus cooling 
BAKE about 10 minutes per batch 
MAKES about 4'2 dozen cookies 

1 cup butter or margarine (2 sticks), 

melted and cooled 

2 large eggs 
2% cups all-purpose flour 

1 cup peanut-butter chips 

¥% cup old-fashioned oats, uncooked 

Y% Cup granulated sugar 

Ye cup packed light brown sugar 

Ye cup packed dark brown sugar 

Y2 teaspoon baking soda 

¥% teaspoon salt 
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4 chocolate-covered toffee candy bars 
(1.4 ounces each), coarsely 
chopped (about 1 cup) 


1. Preheat oven to 375°F. In large 
bowl, with mixer at medium speed, 
beat butter and eggs until blended. 
Add remaining ingredients and beat 
until well mixed, occasionally scrap- 
ing bowl with rubber spatula. 

2. Drop mixture by rounded table- 
spoons, 2 inches apart, onto un- 
greased large cookie sheet. 

3. Bake cookies 10 minutes or until 
lightly browned. Transfer cookies to 
wire rack to cool. Repeat with re- 
maining dough. Store cookies in 
tightly covered container at room 
temperature up to | week, or in 
freezer up to 3 months. 

@ Each cookie: About 125 calories, 2 g 
protein, 15 g carbohydrate, 6 g total fat 


(4 g saturated), 1 g fiber, 19 mg cholesterol, 
90 mg sodium. 


Editor's note: To give the mix as a gift, 
layer all dry ingredients in a 1/4-quart jar 
with a tight-fitting lid. Store at room 
temperature up to 3 months. Include 
recipe with gift jar. 


Italian Tricolors 
pictured on page 137 

During the holidays, Food Appli- 
ances Director Sharon Franke and 
her sister, Nancy Lehrer, would pur- 
chase an assortment of cookies at 
their neighborhood bakery. These 
multicolored Italian treats were al- 
ways the first to go. Franke thought 
only a bakery could make them, but 
we created a version that any home 
cook can whip up.* 

PreP 7 hour plus cooling and chilling 


BAKE about 10 minutes 
MAKES 3 dozen cookies 


1 tube or can (7 to 8 ounces) almond 
paste, broken into small pieces 

¥% cup butter or margarine 
(1% sticks), softened 

% cup sugar 

¥% teaspoon almond extract 

3 large eggs 
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1 cup all-purpose flour 
¥% teaspoon salt 
15 drops red food coloring 
15 drops green food coloring 
¥; cup apricot preserves 
3 ounces semisweet chocolate 
1 teaspoon vegetable shortening 


1. Preheat oven to 350°. Grease 
three 8" by 8" disposable or metal 
baking pans. Line bottom of pans 
with waxed paper; grease and flour 
waxed paper. 

2. In large bowl, with mixer at medi- 
um-high speed, beat almond paste 
with butter, sugar, and almond ex- 
tract until well blended (there will be 
some small lumps of almond paste 
remaining). Reduce speed to medi- 
um; beat in eggs, 1 at a time, until 
blended. Reduce speed to low; beat 
in flour and salt just until combined. 
3. Transfer one-third of batter (about 
1 rounded cup) to small bowl. Trans- 
fer half of remaining batter to an- 
other small bowl. (You should have 
equal amounts of batter in each 
bowl.) Stir red food coloring into 
1 bowl of batter until evenly blend- 
ed. Repeat with green food coloring 
and another bowl of batter, leaving 
1 bowl untinted. (Batters may still 
have small lumps of almond paste re- 
maining.) 

4. Spoon untinted batter into 1 
pan. With metal spatula (offset if 
possible), spread batter evenly (lay- 
er will be about 4 inch thick). Re- 
peat with red batter in second pan. 
Repeat with green batter in re- 
maining pan. 

5. Bake layers on 2 oven racks 10 to 
12 minutes, rotating pans between 
upper and lower racks halfway 
through baking time, until layers are 
set and toothpick inserted in cen- 
ter of layers comes out clean. 

6. Cool in pans on wire racks 5 min- 
utes. Run knife around sides of pans 
to loosen layers. Invert layers onto 
racks, leaving waxed paper attached; 
cool completely. 


ay 


7. When layers are cool, press apri- 
cot preserves through coarse sieve 
into small bowl to remove any large 
pieces of fruit. Remove waxed paper 
from green layer. Invert green layer 
onto flat plate or small cutting board; 
spread with half of apricot preserves. 
Remoye waxed paper from untinted 
layer; invert onto green layer. Spread 
with remaining apricot preserves. Re- 
move waxed paper from red layer; in- 
vert onto untinted layer. 

8. In 1-quart saucepan, heat choco- 
late with shortening over low heat 
until melted, stirring frequently. 
Spread melted chocolate mixture on 
top of red layer (not on sides); re- 
frigerate until chocolate is firm, at 
least 1 hour. If you like, after choco- 
late has set, cover and refrigerate 
stacked layers up to 3 days before 
cutting and serving. 

9. To serve, with serrated knife, trim 
edges (about ¥ inch from each side). 
Cut stacked layers into 6 strips. Cut 
each strip crosswise into 6 pieces. 
Store cookies, in single layer, in 


tightly covered container in refriger- 
ator up to 1 week, or in freezer up to 
3 months. 

™ Each cookie: About 125 calories, 2 g 
protein, 15 g carbohydrate, 7 g total fat 


(3 g saturated), 1 g fiber, 29 mg cholesterol, 
65 mg sodium. 


ia Meltaway Pecan Balls 
~ y 
pictured on page 154 


Associate Production Director Luke 
Braun’s mom, Michael Carman, enti- 
tled her version of these treats the 
“Best Cookies in the World.” After 
one bite of these melt-in-your-mouth 
pecan balls, you'll know why! Carman 
says the cookies’ flavor improves over 
time, but her family usually gobbles 
them up in a day or so.* 


PREP 40 minutes plus cooling 
BAKE about 16 minutes per batch 
MAKES about 6 dozen cookies 


1 cup pecans 
1¥z cups confectioners’ sugar 
1 cup butter (2 sticks), cut up 
(no substitutions) 
1 teaspoon vanilla extract 
2 cups all-purpose flour 


1, Preheat oven to 325°E In food pro- 
cessor with knife blade attached, pulse 
pecans with % cup confectioners’ sug- 
ar until nuts are very finely ground. 
Add butter and vanilla, and process 
until smooth, occasionally stopping 
processor and scraping side with rub- 
ber spatula. Add flour; process until 
evenly mixed and dough forms. 

2. With floured hands, shape dough 
by rounded teaspoons into 4-inch 
balls. Place balls, 1 inch apart, on 
ungreased large cookie sheet. Bake 
16 to 18 minutes, or until bottoms 
are lightly browned and cookies are 
light golden. Transfer cookies to wire 
rack; cool slightly, about 3 minutes. 
3. Meanwhile, place remaining 1% cups 
sugar in small bowl. While still warm, 
gently roll cookies, 1 ata time, in sug- 
ar to coat. Place cookies on rack to 
cool completely. When cool, gently 
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roll cookies in sugar again. 

4. Repeat with remaining dough and 
sugar. Store cookies in tightly covered 
container at room temperature up to 
2 weeks, or in freezer up to 3 months. 
(If cookies are stored in freezer, you 
may need to roll them in confec- 
tioners’ sugar again before serving.) 
™ Each cookie: About 55 calories, 1 g 
protein, 5 g carbohydrate, 4 g total fat 


(2 g saturated), 0 g fiber, 7 mg cholesterol, 
30 mg sodium. 


White Chocolate-— 
Macadamia Jumbos 
pictured on page 136 
Samantha Buckanoff, former assis- 
tant in the nutrition department, 
got this recipe from her aunt, 
Joanne Steinback, who made these 
cookies every year for their family 
holiday get-togethers. Buckanoff 
loved them because “they were 
huge, packed with chocolate, and 
soft and chewy—just the way I like 


my cookies!”* 


PREP 30 minutes plus cooling 
BAKE about 15 minutes per batch 
MAKES about 2 dozen cookies 


2% cups all-purpose flour 
% cup butter or margarine (11 sticks), 
softened 
cup granulated sugar 
Ye cup packed dark brown sugar 
3 tablespoons corn syrup 
2 teaspoons vanilla extract 
1 teaspoon baking soda 
1 teaspoon salt 
2 
2 


x 


large eggs 
ounces white chocolate, Swiss 
confectionery bar, or white baking 
bar, coarsely chopped 
1 jar (6% ounces) macadamia nuts, 
chopped (about 1% cups) 
1% cups dried tart cherries 


1 


1. Preheat oven to 325°F, In large 
bowl, with mixer at medium speed, 
beat flour, butter, sugars, corn syrup, 
vanilla, baking soda, salt, and eggs 
until blended, occasionally scraping 
bowl with rubber spatula. With 
spoon, stir in white chocolate, 


macadamia nuts, and dried cherries. 
2. Drop mixture by slightly rounded 
¥% cups, 3 inches apart, onto ungreased 
large cookie sheet. Bake cookies 15 to 
17 minutes or until lightly browned. 
Transfer cookies to wire rack to cool. 
Repeat with remaining dough. Store 
cookies in tightly covered container at 
room temperature up to 3 days, or in 
freezer up to 3 months. 

™ Each cookie: About 310 calories, 4 g 
protein, 37 g carbohydrate, 16 g total fat 


(7 g saturated), 2 g fiber, 37 mg cholesterol, 
275 mg sodium. 


Ornamental Frosting 


Use this hard-drying frosting tinted 
with food coloring to decorate Gin- 
ger Cutouts, Aunt Martha's Nutmeg 
Bells, and the Christmas Barn on 
our cover. 


PREP about 5 minutes 
MAKES about 3 cups 


1 package (16 ounces) confectioners’ 
sugar 
3 tablespoons meringue powdertt 
assorted food colorings (optional) 


1. In bowl, with mixer at medium 
speed, beat confectioners’ sugar, 
meringue powder, and 4 cup warm 
water until blended and mixture is 
so stiff that knife drawn through 
it leaves a clean-cut path, about 
5 minutes. 
2. If you like, tint frosting with food 
colorings as desired; keep covered 
with plastic wrap to prevent drying 
ut. With small metal spatula, 
artists’ paintbrushes, or decorating 
bags with small writing tips, deco- 
rate cookies with frosting. (You may 
need to thin frosting with a little 
warm water to obtain the right 
spreading or piping consistency.) 
®™ Each tablespoon: About 40 calories, 


0 g protein, 10 g carbohydrate, 0 g total fat, 
0 g fiber, 0 mg cholesterol, 3 mg sodium. 


¥ Available in stores where cake-decorating 
supplies are sold, or ftom Wilton Industries, 
800-794-5866. 


Incroaucing 
Caramel Morse! Bars 


The delicious 4 
summertime treat : 
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ich, Delicious Kaisin 
oconut Treasure Cookie 


1¥%2 cups finely crushed graham 
cracker crumbs 
Ya cup all-purpose flour 
2 teaspoons baking powder 
1 (14-ounce) can Eagle* Brand 
Sweetened Condensed Milk 
(NOT evaporated milk) 
Ya cup margarine, softened 
1% cups raisins 
1 (3¥2-ounce) can flaked coconut 
(14 cups) 
1 cup chopped wainuts 


Preheat oven to 375° Mix graham cracker crumbs, flour and baking powder. 
With mixer, beat sweetened condensed milk and margarine until smooth. 
Add crumb mixture; mix well. Stir in raisins, coconut and walnuts, 

Drop by tablespoons onto lightly greased cookie sheets. Bake 9 to 10 
minutes or until lightly browned. Cool 2 to 3 minutes; remove from 
cookie sheets. Store loosely covered at room temperature. 

C., Makes about 3 dozen. 

See can tops for more For Chocolate Chip Treasure Cookies substitute 142 cups 


mm Eagle’ Brand Signature Recipes chocolate chips for raisins. © 1997 Borden F” 
——_—__— a AD», 


GINGER COOKIES 


1 cup sugar 

1 cup shortening 

1 cup molasses 

1 tablespoon vinegar 

6 cups sifted all-purpose flour 
i Ye teaspoon salt 

1 teaspoon baking soda ee i ee 

Ya teaspoon baking powder 

1 teaspoon ground ginger 

1 teaspoon cinnamon 

2 eggs, beaten 


1. In a 2-quart saucepan, combine sugar, shortening, mo- 
lasses and vinegar. Bring to a boil; cook 2 minutes, stirring 
occasionally. Cool. 

2. Sift together flour, salt, soda, baking powder and spices. 

3. In a large mixing bowl, mix together eggs and cooled 
molasses mixture. Add dry ingredients, about 2 cups at a 
time, mixing well after each addition. 

4. Divide the dough into thirds, wrap in waxed paper and 
thoroughly chill (about 2 hours or overnight). 

5. On a well-floured board, roll out the dough 4 inch thick. 

| Cut with number cutters that have been dipped in flour each 
time. (Should the cookie stick to the cutter, tap the face of the 
cutter to release the cookie.) If you plan to hang the cookies 
on a tree, be sure to make a hole for the ribbon or thread 
before baking. 

6. Place cookies, | inch apart, on lightly greased baking 
sheet. Bake. at 375F, 8 to 10 minutes. 

Makes 5 complete sets. 


DECORATING ICING 


2 egg whites 

3% cups sifted confectioners’ sugar 
Juice of 1 lemon, strained 
¢ continued on page 170 
a 
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CLASSIC PIZZELLE COOKIE MIX 

Bakes a traditional crisp yet delicate cookie on a pizzelle iron. 
Makes about 2 dozen cookies. #200366 $5.95 LIMITED TIME ONLY 
NEW PIZZELLE COOKIE MIX AND FLUTED PIZZELLE 
MAKERSET #209542 $45:9@ $43.90 SAVE $2 


‘ \ ‘Nx 


ALMOND FILLED SWEET BREAD MIX 

Festive bread with traditional almond filling. Mix comes 
complete with sweet bread, toasted almond filling, and almond 
glaze mixes. #100199 $12.95 


COCONUT MACAROON COOKIE MIX 

Need a quick, easy cookie? Just add water to our mix and bake! 
Each soft, chewy bite has a golden exterior and a nutty coconut 
flavor. Makes about 2 dozen cookies. #206610 $5.95 


SEMISWEET CHOCOLATE WAFERS 
16 oz. #100109 $12.95 


YULETIDE CHEER MUFFIN AND QUICK BREAD MIX 

A deliciously festive rum-flavored holiday loaf, mixed and 
measured for you. Studded with golden raisins, pecans, and 
cranberries. Makes 1 loaf. #200332 $6.95 LIMITED TIME ONLY. 
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CLASSIC PIZZELLE COOKIE MIX 
Bakes a traditional crisp yet delicate 
cookie on a Pizzelle Maker iron. Makes 
about 2 dozen cookies. #200366 $5.95 


SUGAR COOKIE MIX 

Everyone’s favorite vanilla sugar cookie! 
Ideal for rollout cookies for decorating. 
Makes 3 dozen. #100317 $5.95 
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GINGERBREAD COOKIE MIX 

Our favorite classic gingerbread recipe, 
fragrant with spice and sweet with 
molasses. Makes 3 dozen cookies or one 
9"x 9" cake. #100313 $5.95 


SNOWBALL COOKIE MIX 

BEST SELLER. Dusted in confectioners’ 
sugar for a festive snow-capped look, these 
traditional holiday favorites are made with 
almonds to give them a crumbly, tender 
texture and deliciously nutty taste. Makes 
about 3 dozen cookies. #206080 $8.95 
LIMITED TIME ONLY. 


SHORTBREAD COOKIE MIX 

Our mix makes a traditional buttery 
shortbread that’s rich, tender, and just 
sweet enough. Makes about 2 % dozen 
wedges. #100316 $5.95 


PRE-CUT HALF-SHEET 

PARCHMENT PAPER 

BEST SELLER. Our nonstick reusable 
parchment paper is pre-cut to size for 
your convenience and fits half-sheet pans 
exactly. Perfect for a no-fuss cleanup. 

100 sheets. 16 4" x 12 14", Made in the USA. 
#100656 + $22:95 5 SAVE $3 
LIMITED TIME ONLY. 


bar oael 
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Lithograph printing 
imparted crisply detailed 
scenes to these finely woven 
cotton stockings, Made 
around 1900, they range 
from 15%" to 32" long. 


PECAN CHOCOLATE COOKIES 
MADE ONLY WITH NESTLE MAXI-MORSELS. 


2% cups all-purpose _ salt: set aside. In large 
flour bowl, combine brown 
1 tsp.bakingsoda —_ sugar and butter; beat 
1 tsp. salt until creamy. Add egg 
1% cupsfirmlypacked and vanilla extract: mix 
brown sugar well. Gradually blend in 
12 cups butter, flour mixture. Stir in 
softened Nestlé Semi-Sweet Real 
1 egg Chocolate Maxi-Morsels 
1 tsp. vanilla extract and pecans. Drop by 
One 12-02. pkg. rounded measuring 
(2 cups) Nestlé tablespoonfuls onto un- 
Semi-Sweet Real _ greased cookie sheet. 
Chocolate ake at 375° F for 8 to 
Maxi-Morsels 10 minutes. Remove from 
1% cups coarsely oven. Allow to stand 3 
chopped pecans minutes before remov- 
Preheat oven to 375° F._ ing from cookie sheet: 
Insmall bowl, combine cool completely. Makes 
flour, baking sodaand about4dozen31'cookies. 


© 1983 The Nestle Co., Inc 


A Ere 
BUTTERNUT CHEWIES 
¥ cup diet oleomargarine melted 
2 eggs 
2 cups light-brown sugar 
1 teaspoon vanilla 
1% cups unsifted all-purpose flour 
2 teaspoons baking powder 
Y% teaspoon salt 
1 cup wheat germ 


Beat, eggs until foamy. Beat “in 
sugar, vanilla and oleomargarine 
until creamy. Combine flour with 
baking powder and salt. Add to egg 
mixture and mix at low speed. Stir 
in wheat germ (mixture will be 
stiff). Spread evenly in prepared 8- 
x 8-inch greased and floured pan. 
Bake at 350°F, for 25-30 minutes or 
until top is light brown. 

Optional topping: Sprinkle 1 cup 
semi-chocolate chips on batter be- 
fore baking. Cool before cutting 
into bars. 


QUICK FLUFFY FROSTING 
1 package instant pudding 
(your choice) 
1 package Dream Whip topping 
¥% cup cold milk 
1 teaspoon vanilla 


Mix pudding and topping, add 
milk and vanilla and beat in deep 
narrow bow! till soft peaks form, 
about 4-6 minutes. Frosts any two- 
layer cake, is excellent for butterf- 
ly cupcakes. 


QUICK LO-CAL 
WHIPPED TOPPING 
Ys cup instant dry milk 
Ys cup water 
2 tablespoons sugar 
1 teaspoon vanilla 
1 teaspoon lemon juice 


Combine powdered milk and wa- 
ter in mixing bow] and beat until 
foamy. Add rest of ingredients. 
Beat until stiff. Makes 114 cups. 
Serve at once over fruit cocktail or 
other fruit. 


Introducing 
Caramel Morse! Bars 


The delicious 
summertime treat 
without a lot 4 
of baking 


Why not treat your family to a 
batch of Caramel Morsel Bars. 
They're a delicious com- 


nae bination of NESTLE* 
Salant Semi-Sweet Real 
2» Chocolate Morsels, NESTLE" 
z Y Butterscotch Flavored 
roa Morsels and oy 
Yes KRAFT Caramels. KRAFT 
Caramels give the recipe 
chewiness and body. 


NESTLE Morsels add the rich taste of real chocolate 
and the exciting flavor of butterscotch. 
Caramel Morsel Bars are easy to make. Just 


onload on a ee } Nestle ' 
ingredients an ake Tor 
de five minutes. es e 


It’s a great idea when 
you don’t feel like 
spending a lot of time 


ina hot ItCHEN. © 1978 Nests 


Classic Florentines 
Florentines are a classic European 

candy-type cookie. You'll find the pan and 
all the ingredients you need at the bottom of 
this page. 


1 1/4 cups Sticky Bun Sugar 
1 cup unblanched sliced almonds 
1/2 cup candied orange peel 


5 ounces (a scant 1 cup) semisweet 


bittersweet chocolate or about 1 cup 


chocolate chips (p. 54) 
Lightly grease the cups of a silicone 


Florentine pan. Preheat your oven to 375°F. jf 


Ina medium-sized bowl, stir together the 


or 


} sticky bun sugar, almonds, and orange 


| peel. Sprinkle about 1 tablespoon of this 

| mixture into each well in the pan, covering 
the bottom with a thin layer. Bake for 8 to 
10 minutes, until the almonds are golden 
brown. Remove from the oven and allow to 


cool in the pan. When cool, pop 


Florentines out of the pan. Repeat until 
you've used all the remaining florentine 


mixture. 


Melt the chocolate over low heat. and brush 
it onto the back of the cookies. Place on a 


rack to cool, Store cool and dry for up to 
several weeks. Yield: 3 dozen florentines. 


NEW! Make your own 
classic florentines. 
Here’s the silicone pan 
(and the key ingredients) 
you need. 


5698 Florentine Pan 
w 12" x7", to make eight 2 1/4” 


' cookies, recipe included 
1/4 Ib. $16.95 


paw 


Cookies 


(continued from page 144) 
Honey butter cookies 
% cup margarine or butter, 
softened 
1% cups granulated sugar 
1 tablespoon honey 
1 teaspoon vanilla extract 
2 large eggs 
3% cups all-purpose flour 
1% teaspoons baking powder 
% teaspoon salt 


1. In large bow] with electric mixer at 
medium speed, beat margarine, sugar, 
honey, and vanilla until light and fluffy; 
beat in eggs, one at a time, to blend well. 
2. In small bowl combine flour, baking 
powder, and salt; at low speed, beat 
flour mixture gradually into margarine 
mixture to blend well. 

3. Shape dough into ball; flatten into 
disk shape. Refrigerate, wrapped in 
plastic, at least 30 minutes. Meanwhile, 
heat oven to 350° F. 

4. Work with half dough at a time; keep 
remainder chilled. On lightly floured 
work surface, roll out to %-inch thick- 
ness; cut into desired shapes. Or shape 
as directed in individual recipes. Reroll 
trimmings to make more cookies. 

5. Place shapes on lightly greased cook- 
ie sheets, spacing about | inch apart; 
bake 5 to 15 minutes, depending on size 
and shape of cookies, until light golden 
brown. Cool on wire racks: 

6. Decorate cooled cookies as described; 
store in airtight containers. Makes 2 to 
7 dozen cookies, depending on size. 


Follow basic recipe for variations 
below. Cookies are pictured on pages 
134 and 136. 


Chocolate crackles 

photograph on page 134 

Make dough for Honey Butter Cookies, 
omitting 1 egg and honey; substitute 4 
cup semisweet chocolate chips, 
melted and slightly cooled, for 4 cup 
margarine. Shape by tablespoonfuls 
into balls; roll in 1 cup confectioners’ 
sugar. Bake 8 to 10 minutes; cool. 
Sprinkle with additional confection- 
ers’ sugar. Makes about 3 dozen. 


Jeweled spice drops 

photograph on page 136 

Make dough for Honey Butter Cookies, 
reducing margarine to 4 cup and flour to 
2%4 cups; substitute 1 cup light brown 
sugar, firmly packed, for granulated 
sugar, and ’4 teaspoon baking soda for 
baking powder; add 2 teaspoons 
pumpkin-pie spice; stir in one 8- 


ounce container walnuts, chopped, 
and three 4-ounce containers red can- 
died cherries, chopped. Drop dough 
by rounded teaspoonfuls about 1 inch 
apart; decorate with additional red and 
green candied cherries. Bake 10 to 12 
minutes; cool. Sprinkle with confec- 
tioners’ sugar. Makes about 7 dozen. 


White ’n’ green sparklers 
photograph on page 136 

Make dough for Honey Butter Cookies, 
adding 4 cup unsweetened cocoa 
powder. Roll out dough; cut into 24- 
inch circles. Bake 8 to 10 minutes; cool. 
Paint stripes of plain Royal Meringue 
Icing, recipe on page 148, over cookies, 
leaving equal spaces in between; while 
still wet, sprinkle with white sugar 
crystals. When dry, paint on additional 
stripes as pictured, using green-tinted 
Royal Meringue Icing and melted 
chocolate (4 cup semisweet choco- 
late chips). Makes about 3 dozen. 


Holiday honey wreaths 

photograph on page 136 

Make dough for Honey Butter Cookies. 
Roll out; cut into 34-inch rounds; cut 1- 
inch rounds from centers. Bake 8 to 10 
minutes; cool. Paint cookies with plain 
Royal Meringue Icing, recipe on page 
148; when dry, pipe red- and green-tint- 
ed Royal Meringue Icing over wreaths 
as pictured. Makes about 3 dozen. 


Golden apricot gems 

photograph on page 136 

Make dough for Honey Butter Cookies, 
adding 4 cup finely chopped walnuts. 
Press by 14 teaspoonfuls into tiny flut- 
ed tartlet pans, leaving centers hollow. 
Bake 12 minutes; cool. Brush rim of 
each with honey; dip into additional 
finely chopped walnuts (about 
cup). Fill with apricot jam (2 tea- 
spoon each); decorate with tiny choc- 
olate curls. Makes about 54 dozen. 


Confetti double dippers 

photograph on page 136 

Make dough for Honey Butter Cookies, 
reducing flour to 3 cups; increase vanilla 
to 2 teaspoons. Do not chill dough. 
Using one quarter of dough at a time, 
pipe from decorating bag fitted with 
small rosette tip into 2-inch strips on 
cookie sheets. Bake 5 to 7 minutes; cool. 
Spread flat side of half of cookies with 
chocolate fudge frosting from 16- 
ounce can (about % teaspoon each); 
top with remaining cookies. Dip both 
ends into melted semisweet chocolate 
(one 6-ounce package chocolate 
chips); dip while still wet into multi- 
colored nonpareils. Makes about 
4% dozen. (continued on page 148) 


Cheese Bake 


4 slices Swiss or American cheese, each cut in half 
1 ean (10 3/4 02.) 
~ Campbell's® Cream of Chicken Soup 
in tomato slices* 
‘tbsp. margarine, melted 
/2 cup Pepperidge Farm® 
Herb Seasoned Stuffing, crushed 


“Tin 3-q oblong boking dish, place chicken, 

“Top with cheese. : 

Stir soup and spread over cheese; top with tomato. 

Combine margarine and stuffing; 

sprinkle over tomato. 

Boke at 400°F 25 min. or until chicken is no longer 
Serve over rice. Garnish with fresh oregano if 

‘desired. 8 servings. 


i : ; Crunchy Chiden- 


‘deed coi; cmb soup with 1/4 cp mil <= 
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Cookies 


(continued from page 146) 


Neapolitan sandwiches 

photograph on page 136 

Make dough for Honey Butter Cookies, 
adding 2 teaspoons each grated 
lemon and lime peel. Divide dough 
into 3 equal parts; leaving one part 
plain, beat 1 to 2 drops green food 
coloring into second part and 1 to 2 
drops red food coloring into third. 
Roll out each part to 10 x 2 x %-inch 
rectangle; stack, with plain part in cen- 
ter. Press parts lightly together; freeze 
stack 20 minutes. Cut into %4-inch 
slices. Bake 8 to 10 minutes; cool. Stir 
additional 2 teaspoons each grated 
lemon and lime peel into one 16- 
ounce container vanilla frosting. 
Spread flat side of half of cookies with 2 
teaspoons vanilla frosting; top with 
remaining cookies. Spread remaining 
vanilla frosting lightly over edges of 
sandwiches; dip into chopped, lightly 
toasted sweetened flaked coconut 
(about % cup) to coat. Makes about 24 
dozen. 


Fruit diamonds 

not photographed 

Make dough for Honey Butter Cookies, 
substituting 4 cup quick-cooking oats 
for 4 cup of flour. Divide dough into 6 
equal parts; roll each into 10 x 1-inch 
log. Press table knife handle into each 
log to make indentation % inch wide 
and % inch deep; fill with finely 
chopped canned apple or cherry pie 
filling (about % cup each total). Bake 
15 minutes; cool. Decorate with con- 
fectioners’ sugar and toasted slivered 
almonds; cut diagonally into 14-inch 
diamond-shaped pieces. Makes about 3 
dozen. 


Choco-peanut pinwheels 

not photographed 

Make dough for Honey Butter Cookies, 
increasing honey to 2 tablespoons. 
Divide dough in half; beat 4, cup finely 
chopped dry-roasted peanuts into one 
half and 3 tablespoons unsweetened 
cocoa powder into other. Divide each 
portion again in half; roll out each 
between sheets of wax paper to 9 x 6- 
inch rectangle. Place each chocolate 
rectangle on a peanut rectangle; roll up 
jelly-roll fashion from one short side to 
make log. Brush both logs with beaten 
egg white; roll in multicolored non- 
pareils (two 2-ounce containers) to 
coat completely. Freeze 15 minutes; 
using sharp knife, cut into “%-inch 
slices. Bake 15 minutes; cool. Makes 
about 3 dozen. 


ls 


Royal meringue icing 


In small bow] with electric mixer 

at high speed, beat 1% cups 
confectioners’ sugar, 1 table- 
spoon powdered egg white or 
meringue powder (see note), 

and 2 tablespoons water until 
thoroughly blended and smooth; 
mixture will be stiff. Makes 

about 4 cup. 

Note: Due to current concerns about 
salmonella, we recommend substi- 
tuting powdered egg white or 
meringue powder for the raw egg 
whites that would ordinarily be used 
in this recipe; both products are 
available in stores specializing in 
cake decorating and candy-making 
supplies or by mail order from 
Wilton Enterprises (see page 168 
for shopping information); Wilton 
markets powdered egg white under 
the name of Color Flow Mix. 


Decorating talk 


*Icing recipe may be doubled; keep 
unused icing covered until ready 

to use. 

To tint icing, add liquid food color- 
ing drop by drop to desired shade. For 
intense color, use paste food colors 
(available in specialty stores), dabbing 
color into icing with wooden pick. 
*To paint surfaces of cookies, dilute 
icing with drops of water just to 
“paintable” consistency; paint in 
even strokes over cookies using 
watercolor brush. Press decorations 
into wet icing; wait until icing dries 
before piping on another layer. 

To pipe icing, spoon full-strength 
icing into heavy-duty, sandwich-size 
plastic bag; cut tiny hole in one 
lower corner. Twist top of bag to 
force icing out in thin line. 

*Most decorating candies—sugar 
crystals, nonpareils, decors in 
different shapes, dragées—are 
readily available in supermarkets; 
check specialty stores for others. 
Read package labels carefully; some 
decorating candies—like silver and 
gold dragées—are meant only for 
decoration and should be removed 
from the food before it is eaten. 
*Having problems with your bak- 
ing? Call the Land O’Lakes 
Holiday Bakeline —(800) 782-9606 
—from November | through 
December 24; 8:00 A.M. to 6:00 
P.M. (CST) every day, including 
weekends and Thanksgiving Day. 


Recipes developed and triple- 
tested in Redbook’s Test Kitchens. 


LUNCHBOX TREATS 


Show the kids you care with these homemade 


CHEWY GRANOLA BITES 


2% cups all-purpose flour 

1 cup sugar 

% cup margarine or butter (1 stick), 
softened 

% cup orange juice 

2// teaspoons baking powder 

1‘ teaspoons ground cinnamon 

% teaspoon baking soda 

% teaspoon salt 

1 large egg 

1 cup granola cereal 

% cup dark seedless raisins 

% cup quick-cooking oats, 
uncooked 


ABOUT 2/2 HOURS BEFORE SERVING 
OR DAY AHEAD: 


1. Into large bowl, measure flour, 
Sugar, margarine or butter, orange 
juice, baking powder, cinnamon, 
baking soda, salt, and egg. With mix- 
er at low speed, beat ingredients 
until well blended, occasionally 
scraping bowl with rubber spatula. 
With spoon, stir in granola cereal, 
raisins, and oats. 

2. Preheat oven to 350°F. Drop dough 
by rounded tablespoons, about 2 
inches apart, onto greased cookie 
sheets. With fingers, smooth mounds 
slightly. Bake cookies 15 to 20 min- 
utes until lightly browned. With pan- 
cake turner, remove cookies to wire 
racks to cool. Store cookies in tightly 
covered container. Makes about 3 
dozen cookies, 


Each cookie: About 100 calories, 3 g 
fat, 6 mg cholesterol, 105 mg sodium. 


RASPBERRY JAM SLICES 


2 cups all-purpose flour 

% cup margarine or butter (1'/ sticks ), 
softened 

% cup sugar 

1 teaspoon vanilla extract 

% teaspoon baking powder 

1 large egg 

% cup seedless red raspberry jam 


ABOUT 3 HOURS BEFORE SERVING OR 
DAY AHEAD: 

1. Into large bowl, measure all 
ingredients except raspberry jam. 
With mixer at low speed: beat 
ingredients until well blended, occa- 
sionally scraping bowl with rubber 
spatula. With hands, shape dough 


back-to-school snacks 


into a ball; divide into 4 equal pieces. 
2. Preheat oven to 350°F. On lightly 
floured surface, with hands, roll 1 
dough piece into a 15-inch-long log. 
Place log on ungreased large cookie 
sheet. Pat log into 15" by 1'4" rectan- 
gular strip. With finger or handle of 
wooden spoon, mark ’s-inch-deep 
indentation lengthwise down center 
of strip. 

3. Repeat with second piece of 
dough, placing it at least 3 inches 
away from first strip on cookie sheet. 
Evenly fill indentation in each strip 
with 1 tablespoon raspberry jam. 

4. Bake 20 to 25 minutes until gold- 
en. With pancake turner, remove 
strips to wire racks; cool about 30 
minutes. Then, on cutting board, 
slice each strip diagonally into 15 
slices. Cool slices completely on wire 
racks. 

5. Meanwhile, repeat with remaining 
dough and raspberry jam. Store 
cookies in tightly covered container. 
Makes 5 dozen cookies. 


Each cookie: About 50 calories, 2 g 
fat, 4 mg cholesterol, 35 mg sodium. 


TOFFEE BARS 


1% cups all-purpose flour 

1 cup sugar 

1 cup margarine or butter (2 Sticks), 
softened 

1 teaspoon vanilla extract 

1 large egg, separated 

% cup walnuts, finely chopped 


ABOUT. 2/4 HOURS BEFORE SERVING 
OR DAY AHEAD: 

1. Preheat oven to 275°F. Grease 
15%" by 10%" jelly-roll pan. Into 
large bowl, measure flour, sugar, 
margarine or butter, vanilla extract, 
and egg yolk. With mixer at medium 
speed, beat ingredients until well 


mixed, occasionally scraping bowl 
with rubber spatula. Evenly spread 
dough in pan. 

2. In cup, with fork, beat egg white 
slightly; with pastry brush, brush 
over top of dough and sprinkle with 
chopped walnuts. 

3. Bake 1 hour and 10 minutes or 
until golden. Immediately cut into 50 
bars and remove from pan to cool on 
wire racks. Store in tightly covered 
container. Makes 50 bars. 


Each bar: About 70 calories, 4 g fat, 
4 mg cholesterol, 50 mg sodium. 


SNICKERDOODLES 


2% cups all-purpose flour 

1 cup margarine or butter (2 sticks), 
softened 

2 teaspoons cream of tartar 

1 teaspoon baking soda 

% teaspoon salt 

% teaspoon vanilla extract 

2 large eggs 

sugar 

2 teaspoons ground cinnamon 


ABOUT 4 HOURS BEFORE SERVING OR 
DAY AHEAD: 


1. Into large bowl, measure flour, 
margarine or butter, cream of tartar, 
baking soda, salt, vanilla extract, 
eggs, and 1 cups sugar. With mixer 
at low speed, beat ingredients until 
well blended, occasionally scraping 
bowl with rubber spatula. Shape 
dough into a ball; wrap with plastic 
wrap. Refrigerate dough 2 hours or 
until easy to handle. 

2. Preheat oven to 400°F. In small 
bowl, mix cinnamon with 2 tabie- 
spoons sugar. With hands, shape 
dough into 1%-inch balls. Roll dough 
balls in cinnamon mixture to coat 
lightly. Place dough balls, about 
2 inches apart, on ungreased large 
cookie sheets. With dull edge of 
knife, mark each cookie several 
times if you like. Bake cookies 10 to 
12 minutes until lightly browned. 
Remove cookies to wire racks to 
cool. Store cookies in tightly covered 
container. Makes about 2% dozen 
cookies. 


Each cookie: About 135 calories, 7 g 
fat, 14 mg cholesterol, 150 mg sodium. 
INSTITUTE/FOOD/MARIANNE E. BELLON 
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Camilla Saulsbury had a question 


| the grand rize—$5,000 worth of 
| General Electric appliances —in our 
2001 Prize Tested Recipes Contest. 
es a 

“Can I give my mother the dish- 
washer?” asked the sociology Ph.D. 
student at Indiana University. 

Mom’ cornmeal shortbread recipe 
forms the tender base for these 1-inch 
cookies, but Camilla, 32, took it to an- 
other level by adding sage to the dough 
and blackberry jam in the thumbprint. 

The San Francisco Bay area native 
has won several recipe contests since 
she began entering two years ago: 
“It’s been a great creative outlet, and 
it literally pays on occasion, which is 
no small thing in grad school.” 


Blackberry-Sage Thumbprints 
Prep: 25 minutes 
Bake: 10 minutes per batch 


“2. cups all-purpose flour 
2/3, cup yellow cornmeal 
1% tsp. dried sage, crushed 
Y% tsp. baking powder 
1 cup butter, softened 
1 cup packed brown sugar 
2 egg yolks 
2 tsp. finely shredded lemon peel 
1% tsp. vanilla 
% cup blackberry preserves 


1. Preheat oven to 350° F Ina 
bowl combine flour, cornmeal, sage, 
and baking powder. Set aside. 

2. Ina large mixing bow] beat but- 


when she learned her cookie had won. 


Adding a couple of intriguing twists to a classic 
shortbread recipe resulted in one smart cookie. 


ter with an electric mixer on medium 
speed for 30 seconds. Add brown 
sugar. Beat until combined, scraping 
sides of bowl occasionally. Beat in 
egg yolks, lemon peel, and vanilla 
until combined. Beat in as much flour 
mixture as you can with the mixer. 
Stir in any remaining flour mixture. 

3. Shape dough into ¥%4-inch balls. 
Place 1 inch apart on an ungreased 
cookie sheet. Lightly press the tip of 
your thumb into center of each ball. 
Fill centers with about 4 teaspoon of 
the blackberry preserves. Bake 10 
minutes or until bottoms are lightly 


browned. Cool on cookie sheet for 


1 minute. Transfer to a wire rack; 
cool completely. Makes about 60. 

Nutrition facts per cookie: 115 cal., 
5 g total fat (3 g sat. fat), 24 mg chol., 
57 mg sodium, 16 g carbo., 0 g fiber, 
1 g pro. Daily Values: 4% vit. A, 1% 
vit. C, 1% calcium, 3% iron. f 


RASPBERRY-LEMON 
THUMBPRINT COOKIES 


ACTIVE TIME 50 minutes 
TOTAL TIME 1 hour 15 minutes 
plus cooling 

MAKES about 4 dozen cookies 


Y2 c. raspberry jam or jelly 
1 Tbsp. raspberry liqueur 
2V/ac. all-purpose flour 
1 tsp. baking powder 
Va tsp. salt 
1 c. unsalted butter (2 sticks), 
at room temperature 
2/3 c. sugar 
2 Ig. egg yolks 
1 Thsp. finely grated lemon peel 
1 Tbsp. fresh lemon juice 
1 tsp. vanilla extract 
4 02. white chocolate, melted 


1. Preheat oven to 350°F. Line 2 lg. 
cookie sheets with parchment paper. 
2. In sm. bowl, stir jam and liqueur; 
set aside. In med. bowl, whisk flour, 
baking powder, and salt. In lg. bowl, 
with mixer on med. speed, beat 
butter and sugar until light and 
fluffy, about 3 min, Add yolks, lemon 
peel and juice, and vanilla; beat to 
combine. Gradually beat in flour 
mixture just until moist clumps form. 
3. Gather dough into ball in bowl. 
Pinch off and roll dough into 1-in. 
balls. Arrange 1 inch apart on 

cookie sheets; make indentation in 
center of each using floured index 
finger. Fill each with scant !/2 tsp. 
jam mixture. Bake 20 min. or until 
golden. Cool completely on wire 
racks. Drizzle with melted white 
chocolate. Let set. (Refrigerate if 
necessary.) Store cookies in airtight 
container layered with waxed paper 
in freezer up to 1 month. 


75 Years of Baking Memories 


This tender thumbprint cookie has a raspberry filling and is 
drizzled with an almond glaze. 


minutes 


Preparation time: 45 minute: 
Cookles % cup sugar Glaze 1 cup powdered sugar 
1 cup LAND O LAKES® Butter, softened 1% teaspoons almond 
¥2 teaspoon almond extract extract 
2-cups_all-purpose flour 2-10.3-teaspoons. water 


Ye Cup raspberry jam* 
Heat oven to 350° In large mixer bowl combine Sugar, butter and almond extract. Beat 
at medium speed, scraping bow! often, until creamy (1 to 2 minutes). Reduce speed 
to low; add flour. Continue beating until well mixed (1 to 2 minutes). 


Shape dough into 1-inch balls. Place 2 inches apart on cookie sheets. With thumb, 
make indentation in center of each cookie (edges may crack slightly). Fill each indenta- 
tion with about % teaspoon jam. Bake for 14 to 18 minutes or until edges are lightly 
browned. Let stand 1 minute; remove from cookie sheet. 


In small bow! stir together powdered sugar and 11/2 teaspoons almond extract. 
Gradually stir in enough water for a thin glaze. Drizzle over cooled cookies. 


3% dozen cookies 


*Substitute % cup of your favorite flavor jam. 

STORAGE DIRECTIONS: Store in airtight containers up to 1 week or freeze up to 
3 months. 

TIP: If cookies are spreading too much, chill dough 1 hour or stir in 1 to 2 

tablespoons flour. 


my, | *) 


.\ Raspberry Almond Thumbprint Cookies 
‘ } Makes 36 servings 


| cup sugar 1 - 3/4 cup flour 
1/2 cup butter or margarine 1 - 1/2 teaspoon baking powder 
1/2 teaspoon almond extract 3 tablespoons raspberry preserves 
1 egg Powdered sugar 

Heat oven to 350 F 


In large bowl, beat sugar and margarine or butter until well blend. Add 
almond extract and egg; mix well. Lightly spoon 

flour into measuring cup; level off. Stir in flour and baking powder; mix 
well. 

With lightly floured hands, shape dough into 1-inch balls. Place 2 inches 
apart on ungreased cookie sheets. With thumb, 

make a deep indentation in center of each cookie. Fill indentation with 1/4 
teaspoon of preserves. 

Bake at 350 for 7 to 10 minutes or until cookies arre set and edges are light 
golden brown. Immediately remove from cookie sheets. 

Cool completely. Sprinkle with powdered sugar. Makes 3 dozen cookies. ©: , , 


Dy" 


Ingredients: 4 cup flour 

1- lb. butter 1 tsp. vanilla 

Pinch of salt Seedless raspberry 
1 cup sugar jelly or jam 


Preparation instructions: 

Blend softened butter, salt and sugar until creamy. 
Add flour and vanilla and mix well. Dough will be 
stiff. Roll out onto a well-floured board or counter- 
top. Roll thin and cut small circles with a cookie 
cutter or small drinking glass. Bake at 375° F until 
light brown [about 8 minutes). Cool on rack fora 
few minutes, and then spread with jelly. Sandwich 
two cookies together with the jelly and then rollin 
granulated sugar. 


__More recipes at CountryDoor.com 


Cookie time is coming up fast. Be | set for tons of terrific new cookie 
prepared—get ready right now recipes in our December issue. ) 
to branch out into a world of |(1.) Called a Pizzelle Chef, this 
beautiful cookie designs. All with | electric Italianpress forms two 
the aid of some of Santa's special | stained-glass window-like wafers 
helpers, shown below. (Also, get | at a time. A look and taste simi- 


lar to waffles; about $34.(2) and 
(.sThe open-ended cookie mak- 
's are xosettes; the closed ones, 
timbales. These forms fit on a 
long handle, get dipped into bat= 
ter and deep fried. In (continued) / 


Special 


Cookie Mak ers 


~— continued ~ 


press, a Williamsburg reproduction; $15 
each. cee 
(7.)This rather strange looking imple- 
ment is a Vienna Stamp Roll. Basic use: 
fg bell, angel, heart, star and other festive to make a swirl atop Viennese dinner 
® shapes. Served plain, sugared or filled rolls. For the holidays, it can be em- 


with creams; basic set, $7.95; set of ad- ployed ; as a rosette (2. and é S )for sw swirly- 
; aeonel forms, ae ooki E 


e gu Scandinavian. KrumKake Iron, Deli- 
‘Out doiak with viewer aeen. “Each cate scro. work Press furs out PaaS 
A B squeeze— ‘one holiday treat. Comes with hin_co 
= 9 design plates, 3 decorating tips; about ditionally rolled. into cone shapes while 
$10.50, still warm; $11.95. 
Classic springerle (German) pin, The gingerbread man mold is avail- 
NWoaden roller with charming caryed able through Craft House, Williamsburg, 
7 pictures to imprint on soft dough; aBout Va. 23185, All other items available 
‘EB at specialty stores or, by mail from Maid 
of Scandinavia, 3244 Raleigh Avenue, 
Minneapolis, Minn. 55416 E 


SPRINGERLE FOLK ART ROLLING PIN 
Beautiful to look at as well as to use, this collect- 
ible pin creates traditional designs in nine distinc- 
tive patterns as you roll over the dough. 13" total 
at = lenges os 5 = 8922 eso 


Oatmeal-Pineapple Toppers are year “round taste tempters, crisp when fresh 
from the oven; they soften slightly on storing. Drain 8-ounce can crushed pine- 
apple, saving juice. Turn drained pineapple into small saucepan; stir in 1 table- 
spoon cornstarch, 14 cup brown sugar, 2 teaspoons drained juice. Cook over mod- 
erate heat, stirring constantly until clear and very thick. Remove from heat, stir 
in % teaspoon almond extract, and cool. Resift 34 cup sifted all-purpose flour 
with 1% teaspoon each: salt, soda. Cream % cup butter or margarine with %4 cup 
brown sugar well. Blend in flour mixture. Stir in 2 cups quick-cooking oats, 1 
tablespoon juice, 1 teaspoon vanilla to make stiff dough. Drop in small balls, 


using about 1 tablespoon dough, onto greased baking sheets, allowing room for 
spreading. Flatten slightly with bottom of glass, greased and dipped in sugar. 
Make a dent in center of each with thumb and fill with 1 teaspoonful of cooled 
Pineapple filling. Bake above center of oven at 375 for 12 to 14 minutes, until 
edges of cookies are browned. Let stand about 1 minute, then remove to wire 
racks to cool, using broad spatula, Makes about 30 cookies, 


RE: 
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Chocolate Chip Ricotta Cookies a 
From Lidia’s a Pot,a Pan, and a Bowl by Lidia Matticchio Bastianich andTanya 
Bastianich Manuali. Copyright © 2021 by Tutti a Tavola, LLC. [Excerpted by per- 
mission of Alfred A. Knopf, a division of Penguin Random House LLC. All rights — 
reserved. No part of this excerpt may be reproduced or reprinted without permis- 
sion in writing from the publisher. i 
Makes about 2%dozen . : = 
__ “Pye been making ricotta cookies for years, and my family has always loved these 
simple, cakey, one-bowl treats. Adding chocolate chips makes them event better! 


Use good-quality fresh ricotta here—you will taste the difference.” 


Active Time: 15 minutes 
- Total Time: 55 minutes 


_ 1 stick unsalted butter, at room temperature 
1 cup granulated sugar 


Cream the butter and granulated sugar i 
highspeed until light and fluffy, about 2 minutes. 
add the eggs, Beat until smooth. Add the ricotta an 

Sift the flour and baking powder right into the bowl, and add a pinch of salt. Mix 
on low speed until just combined. Stir in the chocolate chips by hand. _ 

Drop the cookies in heaping tablespoons onto the baking sheets, leaving about 2 
inches between cookies, in three rows of five. Bake, rotating the trays fromtopto 
bottom halfway through, until the cookies are puffed and golden at the edges, about __ 

16 to 18 minutes. Remove to.a wire'rack to cool. a naa 

Dust the cookies with confectioners’ sugar before serving, if desired. 
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| x cur I 
bP Mix 

"anigpoo ginger 

1 tea n cinnamon. 


Thoroughly mix together a aoc 
small 


slightly rounded 
over. Place of greased 


350°F. about 1 ce : 
minutes mig re to og 
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. 2eggs 
Mix " 1 teaspoon cinnamon 
1¥%2 cups av boi Ot 4% teaspoon cloves 
aD up seedless raisins 
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Mini Dutch Babies 


Makes 7 servings 


INGREDIENTS 


3 tablespoons butter 
4 eggs 

Ya cup flour* 

¥% cup milk or coconut milk 
Ys teaspoon salt 

Ye teaspoon ground nutmeg 
Powdered sugar 
Fresh lemon juice 


INSTRUCTIONS 
. Preheat oven to 425°F. 


Evenly divide butter between cups of a cast-iron mini-cake 
pan. Place pan in hot oven for 2-3 minutes to melt butter. 
Remove from oven, brush butter over bottom and sides 
of each cup; set aside. 


N 


w 


. Ina medium bowl, beat eggs. Add flour, milk, salt and 
nutmeg; beat until blended but still somewhat lumpy. 


- 


Evenly divide batter between cake-pan cups, place pan 
on a large baking sheet (to catch any drips), and bake until 
puffy on the edges and golden brown, about 15 minutes. 


o 


Using a fine-mesh sieve, sprinkle with powdered sugar, 
and squeeze fresh lemon juice over the top. 


*Make this recipe gluten-free by replacing flour with white rice flour. 


FROM MARYJANE’S CAST IRON KITCHEN BY MARYJANE BUTTERS, COPYRIGHT © 2017 
BY MARYJANE BUTTERS. USED BY PERMISSION OF GIBBS SMITH. WWW.GIBBS-SMITH.COM. 


CHEWY BROWNIES 


squares unsweetened chocolate 
cup margarine (about % stick) 
eggs 

cup sugar 

teaspoons corn syrup 

cup sifted flour 

teaspoon baking powder 
teaspoon salt 

cup wheat germ 

cup coarsely chopped nutmeats 4 
teaspoon vanilla extract = - 


Melt chocolate and margarine over FE t iki 
hot water or in small heavy pan over an 

low heat. Beat eggs; add sugar and asy COO. es 
corn syrup, beating well. Stir in 
chocolate mixture. Sift together 1 cup butter or mar: -garine 
flour, baking powder and salt. Add_ % agen 

these dry ingredients, then stir in| 4 cup granulated sugar 
wheat germ, nutmeats and vanilla. ~ % cup brown sugar 
Pour into a greased 8 x 8 x 2-inch 2 eggs 

pan. Bake in moderate oven (350° F.) » Aye 

about 25 minutes, Cool and spread = cups flour 
with fudge frosting (recipe below). — 1 teaspoon vanilla 


Cut into 16 or 20 brownies. ; 1 teaspoon baking soda 


Fupce Frostinc ; % teaspoon salt 
1 square unsweetened chocolate — % cup shredded coconut 
%4 cup margarine (% stick) i Y cup chocolate chips 
cup sugar ‘ y apnea 
1g cup evaporated milk cup chopped nuts 
4 teaspoon salt 
1 teaspoon yanilla extract 


ARES no a dk to 


Cream butter and sugar, add eggs. 


Put all ingredients except vanilla ach te * 
into a small heavy pan over low heat. Mix in flour, baking soda and salt. 


Stir constantly until chocolate and Fold in remaining ingredients. Drop 
margarine melt. Bring to boil over’ by tablespoons on cookie sheet. Bake 


moderate heat and boil one minute, . 2 
stirring constantly, Remove from 8-10 minutes in 350°F. oven. Cool. 


heat and cool. Add vanilla and beat Makes 2 dozen cookies. 
several minutes. Spread on brown-, a —— 
ies. This makes plenty for a reich 
brownie recipe. (I never make less.) * ETT 
Frosted brownies keep well on a” CONF: | MACAROONS 
crulse eee ed Pena 1% cups (about) flaked coconut 
| Bonnit berry Bits 3 ps scat Il fl 
: xf NS aill- 
3S cup of soi ening) Ye teaspoon a ee 
.' 1 cup very fine sugar 2 4 
148 cups sifted cake flour a egg whites 
ce (easteaes Raking powder ih — almond extract 
4 teaspoon salt . - cu le) mi: i i 
ees ate y p chopped mixed candied fruit 
eee eee ythy Shestaael Combi 
egg whites, ly beaten. © 
1 cup frei, canned on frei mM ine coconut, sugar, flour 
blueberries, drained sugar |, and salt in mixing bowl. Stir in egg 


Sen tectionens eee os a whites and almond extract; mix well. 

sneer terre while ereaming ning. Mix Add fruit. Drop from teaspoon onto 
our, baking > Salt i i 

Bddvalternstely with milk to trcan lightly greased baking sheets. Bake at 

os Suture, Add Vanilla. Fold in 325 degrees for 20-25 minutes or until 
ie oon 

cake pans, filling half full Deo edges are golden brown. Remove 

several blueberries into each sec- from baking sheets immediately. 


tion; top with about 1 teaspoon bat- Makes about 11% dozen 
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Ice Cream Cookies 


Ys cup shortening 

cup butter, softened 
cup sugar 

cup unsweetened cocoa powder 

tsp. baking powder 
egg 

Tbsp. milk 

tsp. vanilla 

1% cups all-purpose flour 
Ye gal. vanillaice cream 

Caramel sauce 


at) ff = ees eae 


To make cookie dough, in a large mix- 
ing bowl with an electric mixer on 
medium to high speed, beat shorten- 
ing and butter for 30 seconds. Add sugar, 
cocoa powder, and baking powder; beat 
until combined. Beat in egg, milk, and 
vanilla until combined. Beat in as much 
flour as you can with the mixer. Using 
a wooden spoon, stir in any remaining 
flour. Divide dough in half. Cover; chill 
in refrigerator for 1 to 2 hours or until 
easy to handle. 

On a lightly floured surface roll half 
the dough to slightly less than Y-inch 
thickness. (Wrap and freeze remaining 
dough for up to 3 months). Using a 
4- to 5-inch tree-shape cutter, cut rolled 
dough into 16 to 20 shapes. Place shapes 
1 inch apart on ungreased cookie sheets. 

Bake cookies in a 375° oven for 7 to 
9 minutes or until edges are firm and bot- 
toms are light brown. Carefully transfer 
cookies to wire racks; cool completely. 

To prepare ice cream, line a 
15x10x1-inch jelly-roll pan with foil, 

“using a piece of foil large enough to 
overlap opposite 2 edges of the pan. 
Place ice cream in a chilled large mix- 
ing bowl. Using a wooden spoon, stir 
ice cream until softened. Using the 
spoon, transfer the ice cream to the foil- 
lined pan; spread evenly to about ¥4- 
inch thickness. Freeze for 4 to 6 hours 
or until firm. 

Use the foil to lift the ice cream from 
the pan. Using the same cookie cutter, 
cut out 8 to 10 ice cream trees. Place 
leftover ice cream scraps in freezer bag 
or container for future use. Place each 
ice cream tree between 2 cookie trees. 

Place cookie trees on a large cook- 
ie sheet; loosely cover and freeze until 
firm. If desired, wrap each sandwich in 
freezer wrap and keep frozen for up to 
1 month. To serve, place cookie sand- 
wiches on serving plates and drizzle 
with caramel sauce. Makes 8 to 10 cook- 

wiches. 


ie 


TOLL HOUSE CHOCOLATE-CRUNCH 
COOKIES 
“They should be brown through, 
and crispy, not white and hard.” 
Yield: 100 cookies 
Bake: 10 to 12 minutes at 375F 


1 cup butter 

3 cup light-brown sugar, packed 
%%, cup granulated sugar 

2 eggs, beaten 

1 teaspoon baking soda 

1 teaspoon hot water 

21%, cups sifted all-purpose flour 
1 teaspoon salt 

1 cup chopped walnuts 

2 pkg (6-0z size) semisweet chocolate Pieces 
1 teaspoon vanilla extract 


In large bowl, with electric mixer, 
cream butter; add both kinds of sugar 
and the eggs. Dissolve soda in hot wa- 
ter, and add alternately with flour sifted 
with salt. Add nuts, chocolate, and 
vanilla. Chill dough overnight. When 
ready for baking, roll a teaspoon of 
dough between palms of hands, and 
place balls 2 inches apart on greased 
baking sheet. Then press balls with 
fingertips, to form flat rounds. Bake 
10 to 12 minutes at 375F. 


Peean Shells 


2 tablespoons 14 cup very finely 
butter chopped pecans 

1% cup brown 1g cup cake flour 
sugar 14 teaspoon 

1 slightly vanilla 
beaten egg Few grains salt 


Cream butter; add sugar. Add 
egg and beat thoroughly. Add very 
finely chopped pecans (to get them 
very fine, you cancrush them with a 
rolling pin after chopping). Add 
remaining ingredients. Mix well. 
Make and bake one cooky at a time, be- 
cause you have to work very fast. 
The pretty, crisp ruffly pecan 
shells are worth every bit of the 
trouble they take! Put 2 level table- 
spoons of the cooky batter on a 
very well-greased cooky sheet. 
Spread very thin with spoon. Bake 
in moderate oven (350°) 8 to 10 
minutes. Remove from sheet im- 
mediately. Hold cooky on palm of 
hand a few seconds till firm enough 
to shape. Then shape it over the 
bottom of a custard cup or glass.” 
Each one you make will look just a 
little different., Prepare to hear the 
guests oh and ah, because the pecan 
shells are as pretty as the picture on 


page 68. This recipe makes 6 big 
_pecan shells. _ = 


Zucchini Drop 
Cookies % 
What you'll need: 


1 cup butter, room 
temperature 
1 cup brown sugar 
1 egg 
1% tsp. vanilla extract 


1 cup grated unpeeled | 
raw zucchini 
2% cups flour 
1 tsp. baking powder 
1 tsp. baking soda 


1 cup flaked coconut 
1 cup chopped walnuts 


What to do: 
1. Preheat oven to 350 de- 


grees. 

2. In a large bowl, beat to- 
gether butter, brown sugar, 
egg, and vanilla, until light 
and fluffy. 

3. Stir in zucchini. 

4. Add 2% cups flour, bak- 
ing powder, baking soda, nut- 
meg, cinnamon, and salt, 
beating until thoroughly 
blended. 

5. Stir in coconut and wal- 
nuts. 

6. Drop dough by tea- 
spoonsful on ungreased cook- 
ie sheet. 

7. Bake 10 to 12 minutes. 

8. Remove from baking 
sheet, cool on racks. Makes 
about 72 cookies. 


Lemon Coconut 
Haystacks 


What you'll need: 


1 cup sugar 

1 tbsp. lemon juice 
3 cups dried coconut 
2 eggs 


What to Do: 


1. Mix the sugar, lemon 
juice, and coconut together. 

2. Add the eggs, one at a 
time, and mix until stiff. 

3. Form into small stacks 
on a cookie sheet. 

4. Bake at 325 degrees until 
golden brown and firm — 45 
minutes to an hour. 

5. Let the treats dry com- 
pletely. Makes about 12. 


SHOWSTOPPING cookies 


Surprise someone you love this holiday with a batch of 
crisp and traditional springerle or pizzelle cookies. 


NEV NUTCRACKER SPRINGERLE MOLD 


Give your springerle cookies a classic Christmas twist with this festiy 
hand-finished mold featuring a playful nutcracker. Made in the USA. 


2.5/8" x 5 1/4". #4450 $36.95 


MENAGERIE SPRINGERLE ROLLING PIN 

Charming hand-finished springerle pin featuring traditional Swiss animal 
designs. A gorgeous keepsake gift (recipe booklet included) for any 
baker. 6" long barrel, 24 designs (1 1/4"x 1 1/2" each). Made in the USA. 
#11910 $149.95 


AUR 


HOLIDAY SPRINGERLE 


With just eggs, sugar, flour, and a little flavoring, these traditional German Christmas cookies are easy to make, yet turn 
out with beautifully ornate paiterns thanks to our springerle molds and pins. The finished cookies are chewy and dense, 


3 large eggs 

1/2 teaspoon salt 

3 1/2 cups (14 ounces) confectioners’ sugar 

1/4 to 1/2 teaspoon Anise Oil 

3 cups (12 3/4 ounces) King Arthur Unbleached 
All-Purpose Flour 

Lightly grease (or line with parchment) two 

baking sheets. 


In the bowl of a stand mixer, beat together the 
eggs, salt, confectioners’ sugar, and anise oil 
for 5 to 6 minutes, using the whisk attachment, 
until the mixture is very light and falls in thick, 
satiny ribbons from the beater. 

Gradually beat in the 3 cups of flour, using the 
beater attachment, until the dough becomes 
cohesive and stiff; use additional flour only if 
the dough is too soft to roll. 

Transfer the dough to a well-floured work 
surface and knead with your hands for several 


4 


the perfect accompaniment to a cup of hot coffee or tea. 


minutes — it will seem dry at first, but will 
become smooth as you work with it. Wrap the 
dough in plastic wrap and letit rest at room 
temperature for 30 minutes or so. 

Dust your work surface lightly with flour. Divide 
the dough in half and work with one piece at a 
time, leaving the other piece covered. 


To shape cookies using a springerle mold: 
Dust the mold with flour, then tap it firmly to 
remove excess. Roll the dough into a 1/4"-thick 
square or rectangle. Press the lightly floured 
mold firmly into the dough. Remove the mold 
and cut around the design with a pastry wheel 
or sharp knife. 


To shape cookies using a springerle pin: Brush 
a very light coating of flour onto the dough and 
your springerle pin. Slowly roll the springerle 
pin over the dough, pressing down hard enough 
to leave a good impression. Cut the cookies 
apart on the lines. 


Continue until all the dough is cut. Transfer the 
cookies to the prepared baking sheets. 


Set the unbaked cookies aside to dry at room 
temperature, uncovered, for 24 hours. Turn 
them over once during the drying time to allow 
the bottoms to dry as well. 


Preheat the oven to 275°F. 


Bake the cookies for 25 to 30 minutes, top side 
up, until they're firm but not brown. Remove 
them from the oven and transfer to a rack to 
cool completely. 


Store the cookies in an airtight container. 

To keep them from becoming rock hard, we 
suggest placing a piece of soft bread, a slice 
of apple, or a cookie softener in the container 
with them. 


Yield: 2 to 3 dozen cookies, depending on the 
size of your mold. 


NEW STARRY NIGHT COOKIE STAMPS 
Imprint your holiday cookies with intricate 
designs using heirloom-quality cookie stamps. 
Makes stunning holiday treats — no decorating 
required! Set of three designs (3" wide each). 
Made in the USA. #13859 $32.95 


NEW WINTER SPICE 
A warm blend of allspice, cardamom, cinnamon, 
clove, and coriander for cookies, quick breads, 

and more favorite winter baking reci 
LIMITED TIME ONLY. 3 02413883 $6. 


HALF-SHEET PARCHMENT PAPER 
Pre-cut to fit pans exActly, 100 sheets. 
#5854 $19.95 \S es 


HALF-SHEETPAN ~ 
So good they're Quaranteed for life. Stro’ 
even-cooking, nonstick aluminized steel 
pans bake Winter Spice Cookies perfectly 
and uniformly. 13" x 18". Made in the USA. 
#1849 $19.95 


NEW CHOCOLATE HOUSE MOLDS 

Build a different kind of edible holiday house 
this year! Set of two Italian-made silicone 
molds are perfect for Creating a sweet 
structure entirely made of chocolate for 


decorating. Two pounds of chocolate will make . 


a7"x5"x7" house. #13869 $49.95 
BAKE RIBBON 


Celebrate our favorite activity as you tie a ribbon 
on your treats. 10 feet. #3895 $9.95 


Our new Winter Baking Spice and star-themed cookie stamps 
add holiday charm to these buttery, tender brown sugar cookies. 
Enhanced with just a hint of molasses to bring out their warm, 
holiday spice flavor, they're stamped to become simple, festively decorated cookies 
that will distinguish your holiday cookie assortment. 


1 cup (16 tablespoons, 8 ounces) unsalted 
butter, at room temperature 

1 cup (7 1/2 ounces) light brown sugar 

2 tablespoons (1/2 ounce) Winter Baking Spice 

3/4 teaspoon salt 

1 large egg 

2 tablespoons (1 1/2 ounces) molasses 

3 cups (12 3/4 ounces) King Arthur Unbleached 
All-Purpose Flour 

3 tablespoons (3/4 ounce) cornstarch 


Beat together the butter, sugar, spice, and salt 
until light and creamy. Add the egg and molas- 
ses and beat well. 


Combine the flour with the cornstarch and 
fold into the butter-egg mixture until evenly 
incorporated. 


Divide the dough in half, shape into disks, wrap 
the disks in plastic, and refrigerate for at least 
1 hour. 


Preheat the oven to 350°F. Grease (or line with 
parchment) two baking sheets. 


Working with one disk at a time, flour your work 
surface and roll the dough 1/4” thick. 


Dip the cookie stamps into flour, then press 
them into the dough. Using a 2 3/4" round cutter, 
cut out stamped cookies and transfer them to 
the prepared pans. 


Bake the cookies for 15 to 18 minutes, until 
lightly browned. 


Remove the cookies from the oven, and let 
them cool on the baking sheet for several 
minutes, or until set. Transfer the cookies (on 
their parchment) to a rack to cool completely. 


Yield: about 2 dozen cookies. 


NEW WINTER SPICE STAMP COOKIES 
RECIPE BUNDLE 

What you'll need to bake Winter Spice Stamp 
Cookies, in one package: All-Purpose Flour, 
Winter Baking Spice, and our Starry Night 
Cookie Stamps to create your designs. 
#14144 §43-85 $39.85 SAVE $4 


800.827.6836 3 


SPRINGERLE 


‘12DAYS OF CHRISTMAS SPRINGERLE SET 
Thefewel in any ‘springerfe collection: 12 classic 


holiday designs turn out beautiful, intricately decorated 
Holiday Springerle cookies. Each mold is 2 1/4" x 3 1/8". 


#11681 $349.95 


FIORI DI SICILIA 
SPRINGERLE 


These holiday cookies are a yearly tradition for 
the King Arthur test kitchen team. This year, to 
feature our stunning springerle mold and pin, 
weve dreamt up a creamy, citrus variation. The 
cookies, thanks to the cake flour, have a slightly 
crispy exterior, and a dense, moist, and cake-like 
interior. If you don't have cake flour, all-purpose 
is a fine substitute, but the cookie will be more 
firm to bite. 


3 large eggs 
3 cups (12 ounces) confectioners’ sugar 
1/2 teaspoon salt 


1/4 teaspoon Fiori di Sicilia flavor 

1 tablespoon grated lemon or orange rind (zest), 
or a combination of both 

3 cups (12 ounces) Queen Guinevere 
Cake Flour (p. 32) 


Lightly grease two baking sheets, or line them 
with parchment. 


Beat together the eggs, sugar, salt, fiori, and zest 
for 5 to 6 minutes, until the mixture is very light 
and falls in thick ribbons from the beater. Gradu- 
ally mix in the flour to form a stiff dough. Wrap 
the dough in plastic and allow it to rest at room 
temperature for 30 minutes. 


Lightly dust your work surface and springerle 
mold with flour. Tap the mold to remove excess 


= SPRINGERLE MOLD 
Atrue collector's item, we designed this mold 
and had it made for you. This year’s signature 
springerle mold captures the beauty of cherished 
New England Christmas traditions. 3 3/4" x 2 1/2". 


3959 $34.95 
/E FIORI DI SICILIA 
The secret ingredient in our springerle recipe. 
107. 1924 $8.95 
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SPRINGERLE FOLK ART ROLLING PIN 
Beautiful to look at as well as to use, this carved 
pin creates traditional designs in nine distinc- 
tive patterns as you roll over the dough. 13’ total 
length. 8938 $84.95 


flour. Divide the dough in half, rewrap one piece 
in plastic, and roll the other piece 1/4" thick. 
Press the mold firmly into the dough, then 
remove. Cut around the design with a pastry 
wheel or knife, and transfer the cookie to a bak- 
ing sheet. Repeat until you've used all the dough, 
including the other piece. 


Allow the unbaked cookies to dry at room tem- 
perature, uncovered, for 24 hours, turning them 
over once during that time. 


Preheat the oven to 250°F. 


Bake the cookies for 35 to 40 minutes, until 
they're firm but not brown. Remove them from the 
oven, and transfer to a rack to cool completely. 


Yield: 2 1/2 to 3 dozen cookies. 


HOLIDAY mixes 


Taste the season with our newest holiday mixes, HERE FOR A LIMITED TIME ONLY. 
We've dreamed up the sweetest ways to capture holiday flavors in your kitchen, 


like a nutty almond, t bread and delicate buttery pizzelle cookies. 
Let's get down to baking! 


BEST SELLER VIETNAMESE CINNAMON 
ESPRESSO POWDER If you're serious about your snickerdoodles, nee 
Add a teaspoon or two to our crinkle recipe, and give this Vietnamese cinnamon with it’s sweeter, The jewels on the Three Kings crown 
taste what a difference it makes. 3 oz. stronger flavor a try. 3 oz. 4960 $5.95 above; tart, sweet, and lovely to look at. 10 oz. 
4447 ($7.95 3744 $9.95 


7. CRINKLES 
2. SNICKERDOODLES 
3. THREE KINGS CAKE 

4. CINNAMON EGGNOG SCONES 


5. CRANBERRY-VANILLA 
CINNAMON SWIRL BREAD 


6. PANETTONE 


7, PANFORTE EXCHUSIVE PURE VANILLA EXTRACT 
&. PEPPERMINT CRUNCH BARK Our custom blend of concentrated Madagascar 
and Tahitian vanillas, for head-turning flavor. 
Made in the USA. 16 oz. 1842 = $22.95 


} 
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BY JOANNE HAYES 


Anafternoon spent baking sweet treats is 
a holiday tradition in many families. It's a 
nice way to spend time with the kids. 
They enjoy mixing and molding the 
dough and decorating the freshly baked 
sweets. Not to mention sampling the deli- 
cious results! Here are some simple rec- 
ipes that make an impressive array of 
cookies. 


SPICY FRUIT-AND-NUT COOKIES 


If you are making several different kinds 
of cookies, use this recipe first. It mixes 
up quickly, and the spicy aroma will keep 
the kids interested long enough to help 
you with other recipes. 


1/2 cup butter or margarine, softened 
1 cup granulated sugar 

1egg 

1/4 cup apple juice 

2'/s cups unsifted all-purpose flour 

1 teaspoon baking soda 

Va teaspoon salt 

1/2 teaspoon nutmeg 

1 teaspoon cinnamon 


1/2 cup coarsely chopped dates 

3/4 cup chopped walnuts or pecans 
8 candied cherries 

1/4 cup confectioner’s sugar 


1. Generously grease an 8-inch 
square cake pan; lightly grease a cookie 
sheet. Preheat oven to 400F. 

2. Stir together butter or margarine 
and sugar in a large bowl until they are 
well combined. Add egg and mix well. Stir 
in the apple juice. 

3. Add flour, soda, salt, nutmeg and 
cinnamon; mix well. 

4. Fold in raisins, dates and all but 2 
tablespoons of the nuts. Turn half of the 
dough into the prepared cake pan and 
drop remaining dough by the spoonful 
onto the cookie sheet to make 16 cook- 
ies. Cut cherries in half and press a piece 
into the top of each drop cookie. 

5. Bake drop cookies 10 to 12 minutes 
and the cake pan of dough 15 to 17 min- 
utes, or until top springs back when gent- 
ly touched. 

6. Remove from oven and cool on a 
rack, Cut pan of cookies into 16 squares. 
Stir several drops of water into the con- 
fectioner’s sugar to make a thin glaze. 


perature, drizzle with glaze and sprinkle 
with reserved nuts. 

Makes 16 cookie squares and 16 drop 
cookies. 


BUTTERY PRETZELS AND 
WREATHS 


This recipe is a wonderful “hands on” 
project for children. If they get tired of roll- 
ing the dough, half of ircan be tightly 
wrapped, frozen, and baked another day. 


—— 


1 cup butter, softened 

1 cup granulated sugar 

3 eggs 

1/2 teaspoon almond extract 

33/4 cups unsifted all-purpose flour 
Colored sugar 

Red and green candied cherries 


1. Preheat oven to 350F. 

2. Ina large bowl, combine butter and 
sugar. Separate one egg and set aside 
the white. Add the yolk and the other two 
eggs to the butter-and-sugar mixture and 
beat well. 

3. Stir in almond extract and then add 
flour. Stir until the dough forms a ball. If it 
(conti 


YUM YUMS 
“A holiday cookie 
made in a saucepan.” 
Yield: 3 dozen cookies 
Cook: 5 to 10 minutes 


1 pkg (8 02) pitted dates, chopped 

1 cup sugar 

1 egg, beaten 

VY, lb butter 

Y% cup nuts, chopped fine 

2 cups crispy rice cereal 

1, cup green and red candied cherries 

Y, cup fresh grated or canned flaked coconut 


In medium saucepan, cook slowly 
the dates, sugar, egg, and butter for 10 
minutes, or until dates are soft. Add 
nuts, and pour hot mixture over cereal 
and candied cherries which you have 
cut into small pieces. Lightly toss with 
a fork to mix. Spread evenly in well- 
buttered 9-inch-square pan, and sprin- 
kle with coconut. Or form into 36 
balls, and roll in coconut. 
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(continued) Sceom \age GT 
is too soft to work with, stir in a little more 
flour (no more than 2 tablespoons). 

4. Divide dough in half; set one half 
aside. To make pretzels, divide the re- 
maining dough into 30 pieces. Roll each 
piece between your hands to make a 6- 
inch-long stick. Form into a pretzel on an 
ungreased cookie sheet. When all are 
formed, beat reserved egg white until 
frothy. Brush pretzels with egg white and 
sprinkle with colored sugar, : 

5. To make wreaths, divide reserved 
dough into 30 pieces and make 6-inch 


crossing the ends to look like the ends of 
a bow; brush with egg white. Cut red 
cherries into quarters. Cut each quarter 
into a triangle; place a piece at the center 
of each bow. Slice green cherries to re- 
semble leaves; place one at either side of 
the red cherry pieces 

6. Bake 10 to 12 minutes, until firm but 
not brown. 

Makes 60 cookies. 


WALNUT KISSES AND CRESCENTS 


Shaping the crescents and circles of 
dough is fun. You will probably have lots 
of volunteers for unwrapping the 
kisses—be sure to buy a few extra! 
Stored in a tight-lidded tin or jar in a cool, 
dry place, these cookies will keep 
through the holiday season—f they last 
that long! 


3/4 cup butter or margarine, softened 

1/2 cup confectioner’s sugar 

1/2 teaspoon vanilla 

2. cups unsifted all-purpose flour 

1/4 teaspoon Salt 

1 cup ground or very finely chopped 
walnuts 

20 chocolate kisses 

Confectioner’s sugar 


1. Preheat oven to 350F. 

2. Ina medium bowl combine butter or 
margarine and confectioner’s sugar. Add 
vanilla; mix in flour, salt and walnuts. 

3. Divide dough in half. With lightly 
floured hands, roll half of dough into 20 
balls. Place 2 inches apart on an un- 
greased cookie sheet and press each 
gently to make a 1‘/2-inch circle. Unwrap 
kisses. Press one into each cookie. 

4. Roll remaining dough into 20 sticks, 
each 2 inches long. Form into crescents 
on an ungreased cookie sheet. 

5. Bake cookies 10 to 12 minutes, until 
firm but not brown. While crescents are 
still warm, roll them in confectioner’s 
sugar. When cool, roll them again. 

Makes 40 cookies. . 
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1 cup BLUE DJAMONDe Sliced 

| Imonds, divided 

1-3/4 cups all-purpose flour 

1 teaspoon baking soda 

1 cup (2 sticks) butter or 
‘margarine, softened 

4-1/2 cups powdered sugar 

1 egg 

1 to 2 teaspoons freshly grated 
orange peel 

Grind 1/2 cup almonds in food processor or blender. Stir together flour, ground almonds 

id d sugar in bow! until flufly. Add egg 
nti! blended. Add flour mixture; Deat 
1s, about 1-1/2 inches in diamete 


1/2 teaspoon almond extract 
1 oy HERSHEYsS MINI KISSES 
emi-Sweet or Milk Chocolate 


orange pecl and almond extract, beat on low 
| on low speed until blended. Shape dough into two lo 
(Refrigerate doug! 
plastic wrap; refrigerate until well chi 
grea cookle sheets, Slice dough into 1/2-incl 
inches apart. Bake 6 to 8 minutes or until edges ai 
3 MINI KISSES and 3 almond slices on top of each cookie 
Remove from cookie sheet to wire rack, Cool completely. Ab 


a a a 


3-1/2 dozen 


HERSHEY'S 


Semi-Sweet Chocolate Chips 


* Heat oven to 35 


“BLU 
D DiamonD 


Real Semi e 


DIAMOND. 


1 cup BLUE DIAMOND: Sliced 
Almonds, lightly toasted and 
divided 

1 cup (2 sticks) butter or 
margarine, softened 

1/2 cup powdered sugar 

1/4 teaspoon salt 


2 cups (12-02. pkg.) HERSHEYeS 
Semi-Sweet Chocolate Chips 

1 can (14-02.) sweetened 
condensed milk (not evaporated milk) 

1/2 teaspoon almond extract 


almonds in food 
Ad 


ti ight ly bro 
sweetened 


press dough 
S minutes, In he 
milk, stirring constantly until ct 
warm shortbread. Sprinkle 
3 hours or until firm. Cut in 


Will Sania find that you've been naughty this year.. 
or nice? If nice, treat yourself to meringues-airy puffs of 
sugar and egg white, light as an angel’s kiss. If 
naughty... see page 9! 

2 large egg whites 

1/4 teaspoon cream of tartar 

dash of salt 

1/2. cup plus 1 tablespoon (4 ounces) 

granulated sugar 

white glitter for topping, optional 

Ina large bowl, combine the egg whites, 
cream of tartar, and a dash of salt. Beat 

until peaks form, then gradually add the 
sugar, continuing to beat till the mixture is 
stiff and glossy. 

Line a baking sheet with parchment paper. 
Pipe meringues onto the sheet, using a pastry 
bag and star tip; or drop meringues by 

large teaspoonfuls onto the sheet. Bake in 

a preheated 200°F oven for 1 1/2 hours. 

Turn the oven off, remove the meringues, 
and dust with the white glitter; they'll still 

be slightly tacky, so the glitter should adhere. 
Return to the turned-off oven, and leave 
them there till they're completely cool, 3 
hours or more. This is a good cookie to make 
in the evening; they can be left in the oven 
(with the heat turned off) overnight. Yield 
approximately three dozen meringues 
Shortcut method: Dissolve 3/4 cup (5 1/4 
ounces) granulated sugar in 1/2 cup 

(4 ounces) boiling water; cool. Add 1/4 cup 
(1 1/4 ounces) meringue powder, and beat till 
peaks form. Shape and bake as directed 
above 
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Hershey's “Perfectly Chocolate” Chocolate Chip Cookie Tip: 


| CHOCOLATE BLOSSOMS 
1 cup (2 sticks) butter or 

] margarine, softened 
1-1/2 cups sugar 

] 2 eggs 


i 2 teaspoons vanilla extract “ SES in 

2 cups all-purpose flour 1-3/4 cups (10-02. pkg, 

1/2 cup HERSHEY.S Cocoa HERSH YeS MII 1 RSSES, 

| 1/2 teaspoon salt Semi-Sweet or Milk Chocolate 


Additional sugar 


Hf !n Jarge bowl, beat butter, 1-1/2 cups sugar, eggs and vanilla until light and fluffy. 
Stir together flour, cocoa and salt, gradually add to butter mixture, beating until well 
blended. Refrigerate dough about 1 hour or until firm enough to handle. Heat oven to 
350 F. Shape dough into 1-1/8-inch balls: roll in Sugar. Place on ungreased cookie 

| sheet. Bake 8 to 10 minutes or until set. Remove from oven. Immediately place 
3 MINI KISSES on top of each cookie, pressing down. lightly, Remove from cookie 

I Sheet to wire rack. Cool completely. About 4 dozen cookies. 


e at http://www.hershe, 


T BUTTER BLOSSOMS 
1/2 cup shortening ees, 


{ w4 Cun REEE 'S. Creamy Peanut a 
Butter 


1/3 cup granulated sugar 
1/3 cup packed light brown sugar 
1 egg 
| 2 tablespoons mik 
1 teaspoon vanilla extract 


1/2 teaspoon salt 
Additional granulated sugar 


1-3/4 cups (10 02, pkg. 

| 1-1/2 cups all-purpose flour HERSH Yes MAM RISSES, 

1 teaspoon baking soda Semi-Sweet or Milk Chocolate 
| Heat oven to 375 F. Ina large bowl, beat Shortening and peanut butter until well 

blended, Add 1/3 cup Granulated sugar and brown sugar; beat well until light and fluffy. 
| Add egg, milk and vanilla: beat well, Stir together flour, baking soda and salt; gradually 
H add to peanut butler mixture, beating until well blended, Shape dough into 1-inch 

balls. Roll in granulated sugar; place on ungreased cookie sheet, Bake 8 to 10 minutes 
] or until lightly browned, Remove from oven, Immediately place 3 MINI KISSES on top 

of each cookie, pressing down lightly. Remove from cookie sheet to. wire rack, Cool 

completely. About 4 dozen cookies, 

ee ee ee ee ee 


Quick Chocolate 
Chip Cookie Sticks 


¥2 cup granulated r 
Ya cup = brown augar 
¥ cup vegetable oil 

1 teaspoon vanilla 


halves. Shape one half into 2 rel about 15x3 
inches, about 3 inches apart on lightly greased 


chips and nuts; press lightly. Bake until golden 
brown, 7 to 9 minutes; cool 2 minutes. Cut each 


Helpful Hints: For variety, substitute butterscotch-flavored chips or pea- 
nut butter-flavored chips for the chocolate chips. Substitute almond 


Ginger Cookies 
The kind that gingerbread boys are made of— 


24 cup shortening 1 teaspoon salt 
1 cup sugar 1 teaspoon soda 
1 beaten egg 1 teaspoon cinnamon 


Y, cup light molasses 1 teaspoon ginger 
2cupsenriched flour 1 teaspoon cloves 


Thoroughly cream shortening and sugar} add = 
egg and molasses and beat well. Add sifted dry 
ingredients; mix thoroughly. Roll 1 inch thick 
on lightly floured surface. Cut with floured 
cooky cutter. Bake on greased cooky sheet in 
moderate oven (350°) about 10 minutes. Makes 
6 dozen cookies—Mrs. E. J. O’Donnell, Great 
GIO on tata ee 


Low Fodmap Gluten-free Cappuccino Crispy Rice Treats 
From Dede Wilson 


Fah G22 
INGREDIENTS: ae 
4 tablespoons butter pieces oe ALS Be 
6 cups mini marshmallows BA 
2 tablespoons instant espresso powder 
1 teaspoon cinnamon powder 
6 cups rice cereal 
2 or 3 ounces milk chocolate melted (optional) 
1 ounce white chocolate, melted (optional) 
In a8- by 8-inch square pan, cover bottom and sides with plastic wrap. 


DIRECTIONS 
Melt butter in a large pot on low heat. Add marshmallows on low heat, 
stirring frequently. When three-quarters done, add powders and cinnamon and 
stir vigorously, until powders dissolve. Remove from heat and using a spatula 
add the rice cereal. Pour into prepared pan (allow. to cool a little if too hot). You 
can use your fingers and palms to press the layer down so it is even. Allow to 
set for about half an hour or hasten it by refrigerating. Cut into layers, 
pete hase obs 
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